Community 


Cookbook 


Table of Contents 


Main Dishes Breads & Pasta 
¢ Beef Roll e French Bread 
e Chicken & Dumplings e German Egg Noodles 
e Chicken & Wild Rice e Lefse 
e Faux Strough e Moonshiner's Biscuits 
¢ Lamb Stew Condiments 
- Meatloaf - Liptauer 
¢ New Brunswick Shrimp Curry =. Mustard for Table Use 
¢ Rouladen ¢ Raw Cranberry Relish 
¢ Slumgullion ¢ Shoepeg Corn Dip 
¢ Tin Foil Ham & Cheese Melts Snacks 
- Tourtiere ¢ Beet Pickled Eggs 
¢ Tuna Loaf e Cheese Crisps 

Side Dishes * Dill Pickles Garlic 


Baked Beans 
Baked Corn 
Boston Baked Beans 
Cabbage Salad 
Cavatelli 
Corn Chowder 
Cornbread Salad 
Cucumber Salad 
Eakes (Greek Lentil Soup) 
Marinated Tomatoes 
Pigeon Peas & Rice 
Potato Salad 
Wilted Lettuce 

forward to Table of Indices 


Table of Contents 


Desserts 

Anise Tea Cookies 
Banana Salad 

Brown Candy 
Butterscotch Brownies 
Carrot Cake 

Chocolate Roll 

Christmas Pudding 
Cream Cheese Cookies 
Divinity Candy 

Drumstick Treat 
Five-in-One Cookies 
Floating Island 

French Vanilla Cookies 
German Ginger Molasses Cookies 
Ginger Biscuits 

Ice Box Cookies 

Lemon Jell-O Frosted Salad 
Molasses Cookies 
Molded Green Salad 
Noels 

Peach Cobbler 

Peach Cream Pie 

Peach Dessert 

Pecan Fudge Log 

Prince of Wales Cake 
Pumpkin Chiffon Pie 
Raisin Spice Cake 

Sea Foam Candy 

Shells 

Sour Cream Drop Cookies 
Streusel-Layered Coffee Cake 


forward to Table of Indices 


Vv 
Thank You! 


Thank you to all of the Wonderful WikiTreers that submitted their 
recipes, stories, and images! A big thanks also to Pat Brunson, Steven 
Greenwood, Greg Clarke, Betsy Ko, and David Randall, we 
couldn't have done it without you! 

WikiTreers, doing what they do best - collaborating! 

~Azure Rae Robinson, editor 


WikiTree 


Where genealogists collaborate 


> 4 


WikiTree is a site where you can document your family history, collaborate 
on genealogy research, look into your ancestry and heritage, be fanatics at 
joining challenges, and search for friendly cousins through DNA matches. 
Are you looking for your great-great-grandparents? Do you want to know 
how to research those distant ancestors, find vital records, and more? 
Have you always wondered how you relate to important people in our 
history? Check out WikiTree.com and watch the LiveCasts for project 
information, challenges, and more! 


www.Wikitree.com 


This cookbook is a compilation of the recipes, 
stories, and images submitted by the members of 
the genealogy website; WikiTree.com. 

This book is, as everything at WikiTree is, free! 


Main Dishes 


Recipe Beef Roll 


Ancestor Alice May (Robertson) Hutton 
WikiTreer John Tyner 


Ingredients TT 
e 1 pound beefstock e 6 ounces breadcrumbs 
e 1 pound lean ham or bacon e 2 eggs 
e Finely chopped parsley e 1 teaspoon Salt 
e A little stock e % teaspoon pepper 
Directions: 


Mince beef and Ham, add other ingredients and mix with beaten eggs and a little 
stock. Form into a roll and boil in floured cloth for two hours. Loosen the cloth and roll 
in grated breadcrumbs-browned or when cold-glaze. 


Robertson-21494 XQ, 
— 


~ 
Alice Robertson 
b. 22 Aug 1879 


d, 1972 
County Dublin 
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Recipe Chicken & Dumplings slow cooked 


Ancestor Bill Dale 
WikiTreer Pam Fraley 


Ingredients 
e 1 whole chicken 
e 3 to 4 chicken bullion cubes 
e 2 cans Pillsbury Grands! Flaky Layers Honey Biscuits (8 count) 
e 2 cans Cream of Chicken soup 
e %” cup milk to rinse the soup cans 
e Salt, Pepper and Garlic Powder to taste 


Directions: 
Put your chicken in a stock pot and cover it in water. 

Add your Bullion and seasonings and bring it to a rolling boil. 

Reduce the heat to a simmer and cook until the chicken is falling off the bones. 
(Around 3 hours or overnight in a crock pot) 

Remove your chicken from the broth (Save your Broth) and let it cool. 

Shred your chicken and add it back to the broth. 

Add your soup and the milk that you rinsed the can with. 

Bring it to a boil and slowly add your biscuits in small bite sized pieces. Stir every time 
you add half a can of biscuits. 

Reduce the heat back down to simmer and cover the pan with a lid. 

Check your dumpling consistency every 10 minutes until they cut smoothly and aren’t 
doughy. 

This makes a large batch of Chicken and 
Dumplings but like a lot of foods they 
taste better every time you reheat 
them. 

Pro Tip: Save about a cup in a storage 
bag and freeze. This will be your starter 
for your next batch. (You will not regret 
this step. | depend on it for my Chicken 
and Dumplings to come out the same so 
| save my cup before | serve them 
because | rarely have any left over.) 


back to Table of Contents ae? ae forward to Table of Indices 


Recipe Chicken & Dumplings (cont.) 


Ancestor Bill Dale 
WikiTreer Pam Fraley 


Papaw was a cook in the Army so cooking 
in huge quantities became second nature 
to him. He never made a small amount of 
anything. When | asked my mamaw for her 
Chicken and Dumplings recipe she said 
"Child, You bette talk to Daddy. | don't 
make them as good as he can." So | asked 
him and he told me what | needed to buy 
and told me to come over after church on 
Sunday and he would teach me. He said he 
learned to make them when he was a cook 
and usually cooked them in a huge stock 
pot that was 5 times larger than the one 
we had. He did not show me how to make 
them, he made me do it while he 
supervised and tested the dumplings. | 
guess | did it right because he hada 
serving bowl size helping and he turned the 
cooking of the chicken and dumplings over 
to me. | have made them for every family 
dinner and church gathering since. 
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Recipe Chicken & Wild Rice 


Ancestor Della Mae (Stroup) Sutherland 
WikiTreer Steven Sutherland 


Ingredients 
e 1 package (6 ounces) Uncle Ben’s Long Grain and Wild Rice 
e 1 frying chicken or equivalent pieces 
e 1can (12 ounces) Cream of Chicken Soup 
e 2% cups water 


Directions: 


Sprinkle rice mix on bottom of buttered dish. Combine soup, seasoning packet from 
package of rice, and water. Place chicken on top of rice and pour soup mixture over 
all. Bake at 350° F/176° C for 75 minutes. Sprinkle on sliced almonds (optional). 


Della Stroup 
b. 15 May 1931 


Ohio 
d. 8 Jan 2020 
Indiana 
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Recipe Faux Strough 
Descendant Tori Brunson 


WikiTreer Pat Brunson 


Ingredients 
e 1 pound ground beef e 6 ounces Dawn Fresh Mushroom 
e 8 ounces sour cream Steak Sauce 
e 1 package brown gravy mix e 4-6 Beef bullion cubes 
e 1 Bag wide egg noodles e water to thin 
Directions: 


Cook noodles, drain, and set aside 

Brown ground beef. When beef is browned, add 4-6 bullion cubes to beef juices, melt, mash 
& mix distributing evenly throughout ground beef. 

Add in the package of brown gravy mix distributing evenly throughout ground beef. Add ina 
can of Dawn Fresh Mushroom Steak Sauce. 

Stir in 2-3 heaping tablespoon of sour cream (to taste). You will need to add water to thin 


At this point, if you make gravy, you should be able to 
judge the consistency. Your aim is to coat all the 
noodles with the ‘gravy’. 

When it is the consistency you want, mix thoroughly 
with egg noodles coating them thoroughly. 


*At any point in this process, if you think your mixture 
is too thick, it is, add some water to thin & thicken 
again. You want the consistency to be like roux, where 
it smoothly slips off spoon 


| 


My youngest daughter is Autistic & we have tried for over 30 years to find ways for her to 
be able to take care of herself, by herself. She recently took over the cooking, although she 
was absorbing my lessons verbally for years. As | would cook, she would be on her 
computer doing whatever, & | would be talking to her through a cooking lesson. 
Between both of our hidden disabilities, we compliment each other regarding our input 
channels. | am Kinetic Audio Video (KAV) & she is Kinetic, Video, Audio (KVA). | have had 5 
massive TBls & since | can’t “see” what’s in my brain, | have to talk; ALOT; so we work. 
Now that she has been doing the cooking, she is bringing up all those audio cooking files | 
downloaded into her unconscious all those years ago so she could cook with confidence. 
It’s also a “cheap” way to have a “rich” meal. 
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Recipe Lamb Stew 


Ancestor Eleanor May (Stearns) Duncan 
WikiTreer June Butka 


Ingredients 
e Lamb shank meat 
e Grated carrots 
e Barley 
e Potatoes 
e Split green and yellow peas 


Directions: 
Place all ingredients in a stockpot. Cover with water. 
Cook until the lamb is done. 

She never measured. She eyeballed the ingredients 
based on the size of the shank. Enjoy. 
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Recipe Meatloaf 


Ancestor Dorothy (Hindman) Devlin 
WikiTreer Leigh Anne Dear 


Ingredients 
¢ 3 pounds fresh, very lean sirloin 
¢ 1 pound lean butterfly cut pork 
- 2 large eggs 
¢ 1can of chunky spicy tomato sauce 
¢ 3 pieces of stone ground whole wheat bread (torn into small pieces) 
¢ 1very large green bell pepper (sliced or diced) 
« 2 large yellow onions (sliced or diced as small as desired) 
« Salt and pepper to taste 


Directions: 

Mix everything by hand and form 4 oval shaped loaf's. Like icing a cake, top each loaf with a 
good thick layer of tomato ketchup which also be spiced if desired. 

Bake at 350° F/176° C about 1 hour (no less). Because of the leanness of the meat used 
these loaves also make fabulous cold meatloaf sandwiches. 
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Recipe New Brunswick Shrimp Curry 


Ancestor Mary (Campbell) Tremblay 
WikiTreer Meli Alexander 


Ingredients 
e 1 pound peeled & deveined frozen cooked medium 
shrimp, thawed* 
e 1 box (6.9 ounces) Chicken-flavored Rice-A-Roni 


e 2 tablespoons butter 

e 1can (10.5 ounces) cream of mushroom soup 

e 2 cans (6.5 ounces) button mushrooms 

e 2 tablespoon curry powder 
Directions: 
Place shrimp in a colander to thaw. Rinse with cold water and allow to drain. Prepare 
the Rice-A-Roni and butter in a medium saucepan and cook according to package 
instructions. Once the rice is done, remove from heat and gently add the cream of 
mushroom soup, button mushrooms and curry powder. Return pot to stovetop and 
warm over medium heat. Add the thawed shrimp and stir thoroughly. 
*If necessary, pat the thawed shrimp gently with paper towels to remove any excess 
water. 
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Recipe New Brunswick Shrimp Curry (cont.) 


Ancestor Mary (Campbell) Tremblay 
WikiTreer Meli Alexander 


Mary Tremblay 


Mary Tremblay was born in Arthurette, New Brunswick, Canada. 
She devoted her life to nursing. 
This recipe was her crown jewel. It was always such a big hit for any holiday meal! 
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Recipe Rouladen 
Ancestor Berta Augusta Johanna (Wegner) Hohne 


WikiTreer Patricia Lee 


Ingredients 
e % cup German yellow mustard e 2 cups strong beef 
e 8 slices bacon broth 
e 8 medium German pickles or dill pickles, + 1 tablespoon tomato 
Sliced lengthwise paste 
¢ 1 medium yellow onion , chopped e 1 bay leaf 
e salt and freshly ground black pepper e 1 teaspoon sugar 


e For the Gravy: Y% teaspoon salt 


e 1 tablespoon butter % teaspoon freshly ground black 


e 1 tablespoon cooking oil pepper 


¢ 1 medium yellow onion, chopped ¢ 4 tablespoons chilled butter 
e 1 clove garlic, minced 


e 1 large carrot, chopped 
e 1 large celery stalk, chopped 
e 1 cup dry red wine 


8 slices top round beef, about 4 x 6 inches (10.16 x 15.24 centimeters) in size and 
% inch thick (.635 centimeters) (*see note) (ask your butcher), gently pound the 
slices with a meat mallet until they're a little thinner than % inch (be careful not 
to pound holes into them) 

cornstarch or flour dissolved in a little water for thickening (depending on how 


much gravy liquid there is you'll need about 1-2 tablespoons of cornstarch 
dissolved in 2-3 tablespoons of water or 2-3 tablespoons flour dissolved in % - % 
cup water) 
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Recipe Rouladen (cont.) 
Ancestor Berta Augusta Johanna (Wegner) Hohne 


WikiTreer Patricia Lee 


Directions: 

Lay the beef slices out on a work surface. Spread each beef slice with about 2 
teaspoons of mustard and sprinkle with a little salt and freshly ground black 
pepper. Place a strip of bacon on each beef slice so it's running the same length 
as the beef. Place the sliced German pickles and chopped onions on each beef 
slice. Roll up the beef slices, tucking in the sides as best you can and securing the 
beef rolls with toothpicks or cooking twine. 


Heat the butter and oil in a heavy Dutch oven or pot (make sure it's oven-safe if 
baking in the oven) and generously brown the rouladen on all sides. Browning 
them well will ensure a rich and flavorful gravy. Set the rouladen aside on a plate. 
Do not remove the browned bits in the bottom of the pan (important for a 
flavorful gravy): Add the onions to the pot and a little more butter or oil if 
needed. Cook the onions until softened and translucent, about 5 minutes. Add 


the garlic and cook for another minute. Add the carrots and celery and cook for 
another 5 minutes. Pour in the red wine, bring to a rapid boil for one minute, 
reduce the heat to medium and simmer for 2-3 more minutes. Add the beef 
broth, tomato paste, bay leaf, sugar, salt and pepper. 

Nestle the beef rouladen in the pot. 

Oven or Stovetop: You can cook the rouladen, covered, on the stovetop on low 
for about 90 minutes or until fork tender, but for the most even cooking we 


recommend transferring the pot (make sure it's oven-safe) to the oven preheated 
to 325° F/162° C and cook it there for about 90 minutes or until fork tender. 

To Make the Rouladen Gravy: 

When the beef is fork tender, remove the rouladen from the pot and set aside. 
Pour the liquid and vegetables through a strainer and reserve the liquid. (You can 
eat the veggies on the side or puree them in the blender and then return them to 


the gravy.) 
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Recipe Rouladen (cont.) 
Ancestor Berta Augusta Johanna (Wegner) Hohne 


WikiTreer Patricia Lee 


e Return the strained liquid back to the pot and bring to a simmer. Thicken the gravy 
either with either a cornstarch slurry (for a clear/translucent gravy) or flour slurry (for 
an opaque gravy). For a creamy gravy you can also add a few tablespoons of heavy 
cream at this point. Simmer, whisking constantly, until the gravy is thickened. 

Add the chilled butter, whisking constantly, until the butter is melted and 
incorporated. Add salt, pepper and mustard to taste. Note: If you prefer a creamy 
gravy you can stir in some heavy cream. 

Carefully remove the toothpicks or cooking twine from the rouladen and return them 
to the gravy and heat through. 

e Serve the roulade and gravy with Homemade Rotkohl or Kartoffelknédel. 
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Recipe Rouladen (cont.) 
Ancestor Berta Augusta Johanna (Wegner) Hohne 


WikiTreer Patricia Lee 


444 MER 
Patricia Lee 
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Recipe Slumgullion 


Ancestor Raymond Doyle Brunson 


WikiTreer Pat Brunson 


Ingredients 
e 1can (14.5 ounces) peeled whole tomatoes 
e 1can (16 ounces) tomato sauce 
e 1 Bermuda onion - diced 
e 1 bag (16 ounces dry) elbow noodles 
e 1 pound ground beef 


Directions: 

Cook elbow noodles and drain. Brown the ground beef. Move the browned beef into 
a large stew pot. Pour in canned tomatoes. Fill the can and pour the tomato water 
into the pot. Add in tomato sauce, then fill the can and pour the contents into the 
pot. Add onion and noodles to the pot. 

Add enough water to cook/simmer for 20-30 minutes to “give the juices enough time 
to permeate the contents of the pot” 


Mom said that dad made up this recipe before she came on the scene. Dad was a 
Cadet at Texas A&M in College Station, TX when he met & married mom in 
Beaumont, Texas due to an appendicitis in 1947.After they married, they lived at 
College Station while he finished his BS Degree in Electrical Engineering. There 
was very little money so everything had to stretch as far as it would go. He said 
this was hearty enough to “stick to your ribs” for a while so it could be made to 
last twice as long. 
| swear & affirm that he knew what he was talking about. | raised my 6 kids on 
this & if we didn’t have it at least once a week | would hear about it. It’s filling, it 
satiates & it’s cheap to make. All key points when S-T-R-E-T-C-H-I-N-G that dollar 
till it just about rips to make sure you get ALL your worth out of it. 
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Recipe Slumgullion (cont.) 


Ancestor Raymond Doyle Brunson 


WikiTreer Pat Brunson 


|; RAYMOND DOYLE BRUNSON} 


a 
a 

Es 
a. 


g AEM3 US NAVY 
gz WORLD WAR fil a 
AUG 8 1926 OCT #8 2000 


Raymond Brunson 
b. 8 Aug 1926 


Arkansas 
4. 18 Oct 2000 
Louisiana 
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Recipe Tourtiere 


Ancestor Marie-Paule Brunelle 
WikiTreer Danielle Liard 


Pie crust: 

e 1 pound Crisco (or other shortening) 

e 5 cups flour 
Blend the Crisco and flour together. In a 1 cup 
measuring cup, put an egg and 1 % tablespoon 
vinegar, beat together, fill the cup with water 
and mix thoroughly. Add to other ingredients 
and blend all together. Roll pastry shells. (you 
need both top and bottom.) 
Filling: 

¢ 1 pound ground meat (1/3rd each beef, 

veal and pork) 

e % onion, minced 

e % tablespoon salt 

e Pepper to taste 

e % tablespoon savory 

e 1 pinch of ground clove 

e 1small bay leaf 

e 1 bottle of beer 
Directions: 
Simmer for 20 minutes. Put into pie shell. Cover 
with crust. 
Bake around 30 minutes at 425° F/218° C. 
Serve with vegetable side-dish (your choice). 
Pour some maple syrup on the pie. Enjoy. 
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Recipe Tin Foil Ham & Cheese Melts 


Ancestor Della Mae (Stroup) Sutherland 
WikiTreer Steven Sutherland 


Ingredients 
e sliced ham 
e sliced cheese 
e buns 


Directions: 
Open the buns and butter the inside. Place ham and cheese in the bun. Wrap in tin 


foil and bake at 350° F/176° C for 20 minutes. 


Della Stroup 
b, 15 May 1931 


Ohio 
d. 8 Jan 2020 
Indiana 
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Recipe Tuna Loaf 
Ancestor Ethyl Allen 


WikiTreer Deena Cross 


Ingredients 
e 2-3 cans tuna 
e 2 tablespoons butter or margarine 
e 3 tablespoons flour 
¢ Tuna liquid + milk to make 1 cup 


e % teaspoon salt 

e % teaspoon pepper 

e 2 tablespoons onion 

e 2 cup bread crumbs (I use crushed crackers) 
e 1 beaten egg 

Directions: 

Drain tuna, saving liquid. Make white 
sauce blending butter and margarine 
and flour over medium heat. Add tuna 
and liquid and cook, stirring frequently. 
Mix sauce with the tuna and remaining 
ingredients. Shape into loaf and place in 
a greased loaf pan. Bake uncovered at 
350° F/176° C for 1 hour. 


My mom adapted this recipe for tuna loaf from the original salmon loaf that 
appeared in The 1954 Betty Furness Westinghouse Cookbook. Betty was a 
spokesperson for Westinghouse from 1948 to 1960. 
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Recipe Tuna Loaf 
Ancestor Ethyl Allen 


WikiTreer Deena Cross 


Ethyl Allen Deena Cross 
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Side Dishes 


Recipe Baked Beans 


Ancestor Irene Evelyn (Hennager) Thomas 
WikiTreer Mindy Silva 


Ingredients 
e 1 large can Pork n Beans 
e % cup molasses 
e 1 teaspoon ginger (less if fresh) 
e 3-4 strips bacon, cut into bite sized pieces 


e 3 tablespoons brown sugar 
Directions: 
Put all ingredients in a crock pot or on the stove. Cook until simmering and until the 
bacon is fully cooked. 
Note that amounts are flexible. Like my grandmother, | didn't measure often so one 
of my girls made me guess at the amounts when she married. 
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Recipe Baked Beans (cont.) 


Ancestor Irene Evelyn (Hennager) Thomas 


WikiTreer Mindy Silva 
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Recipe Baked Corn 


Ancestor Brenda (McKay) Crawford 
WikiTreer Amy Gilpin 


Ingredients 
e Dash of pepper 
e 2 cups canned corn (I use 1 can of 
kernel corn and 1 can of cream corn) 


e 1 beaten egg 
e 3 tablespoon onion 


Directions: 
* cup bread crumbs Combine in a casserole dish. Bake at 350° 
¢ % cup milk F/176° C for 40 to 60 minutes, or until 
e ¥% teaspoon salt fluffy and golden on top. 


l asked my mom for her recipe for Baked Corn. She wrote it out for me not long 
before she passed away. The problem was, she had had a stroke a few years 
before and when she wrote it down one of the ingredients read “Dasg Oecoer” 
(or something like that) and it took me a while to figure out that she meant 
"dash of Pepper". This has been a family tradition at every Crawford potluck and 
family gathering since | was a little kid. 

PS... | DO NOT eat it! 
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Recipe Baked Corn (cont.) 


Ancestor Brenda (McKay) Crawford 
WikiTreer Amy Gilpin 
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Recipe Boston Baked Beans 
Ancestor Emma Dexter (Southwick) Brinton 


WikiTreer Warren Kuntz 


Ta aa AR a ct A —— 


Boston Baked Beans As 
They Should Be: A Story, 
An Apology, and a Recipe 


Being an Humble Request for Pardon From Mother 
Brinton, New Englander, for Printing a Scurrilous: 
Article Purporting to Be the Correct Recipe 
for Boston Baked Beans! 


By FLORENCE E. YODER. 


The letter follows: * 

As ah old New’ Engtand: woman. whé 
for eighty years: has enjoyed a weekly 
dinner. of Boston Baked Beans, 1 prvo- , 
test’ most earnestly ageing: the spgpad- 
ing abroad of the recipe of Miss Lioyd 
in Friday's Times. 

While this might do for Europe, Asia, 
or Africa, it would sureiy be shunned 
by the Boston for which it was named. 

> request that you give vpace for pre- 
paring real Boston Baked Beans as we | 


have ‘served them to hundreds of visit- 
ors in our great exhiitions: 


Take one quart of white beane and 
Pirbot! them whtll sil@htly soft to 
the touch, Have regular earthern 
bean pote with covers. For a quart 
of beans three-quarter pounts o*° fat 
pork, rind eashed. After beans awl 
pork are. in *he pet. pork on top, add 
tahlespoonful of dark molasaes, cover | 
With water and bake slowly from &% 
a. m. until § or 6 p. m. (watching to 
heen covered mith water). 


Thus we have «= real old time Yankee 
feast which we fervently hope many 
may enjoy. 


Yoder, Florence E. "Boston Baked Beans as They should Be: A Story, An Apology, anda 


Recipe", The Washington Times (Washington, D.C.) Thursday, January 13, 1916 page 10 
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Recipe Boston Baked Beans (cont.) 
Ancestor Emma Dexter (Southwick) Brinton 


WikiTreer Warren Kuntz 


back to Table of Contents 25" forward to Table of Indices 


Recipe Boston Baked Beans (cont.) 
Ancestor Emma Dexter (Southwick) Brinton 


WikiTreer Warren Kuntz 


A Few Easy Recipes 


By ANN MARIE LLOYD. 


Tasty Braised Carrots, While the exke is cooking add a lit- 
RNequired—About two pounds of tle water to the jam, and beat al- 
carrots, one teaspoonful of castor = to boiling pdint. Also Place a 
sugar, one penny square of mest oo Prem fr oF cpeneue paper on -the 
juice, one and a half onces of but- ed augar. toe nag type Pad power. 
ter, some gravy, pepper and aalt paper, spread the jam, and roll a 
to taste. Method—Scrape and cut once. ’ 
the carrota into pieces about an inch + 
long. and boll in plenty of water un- Cocoanut Slice. 
ender; drain off the water. Now Feur ounces of oar, twe sores 
take the meat square, dissolve in a | eround rice, tuo ¢ inees els. hus: * 
cup of bolling water. add the suger, ail four ounced of tar or Duties are 
. + te ” ‘ 5 are 


pepper and salt, and pour it over 

the carrots. Boll quickly until the veeded for thie Croan the butter and 

stock is nearly all gone, then add evra: together, then werk in the fleur 

the butter. Shake the pan so thet jand rice gradually Mix t 

the liquid remaining will form. & | rik i ally Mix to ® paste with 

etating all over the carrots, Pile . ond roll out On a piece of paper 
on a dish and serve with gravy, the size af the baking tin, Prick well 
A nice gravy ia made as follows with o fork, ond thea spread with Jam. 
Half a pint of water, one small Mix four otinces of puverized suynr, 


orion, one square of meat fuice, one “we CUneC# of cocoanut, and the white 


teaspoonful of savory sauce, one Len- af an Cee tecether, and «pread én top ' 


spoonful of cornflour, pepper ard the Jam fake in-a moderate even! 


sult to taste. Thisgolve the ment tel lightly brew ned 


; 
juice In the water in a saucepan | ‘sh § 
add the onion and sauce. When the Fish Salad. 
onton begins to get soft remove it 
Mix the cornflour with a littie cold 
water and stir into the gravy. Ses- 
son and simmer, stirring all the | 
time until ‘t thickens, when it | 


Remove the skin and tones from-éanr 
tirm bolled fish salmon or halibut Be- 
inc «ocapectully geod. Arrange 
Nakes on a lever of shrecded lettone 
leaves, Continuy tn this way until the 
ne yy — fish ta ured up, Garnish with eucur- 
bev and the hearts of the lettuces serve 


Boston Baked Beans. 


; ith mayonnaise enuce. 


Three pounds of beans, half a (Copy't, 196, by Newspaper Feature Bervice) 


! 

| 
pound of salt pork, four ounces of | sss 
syrup, two ounces of brown Sugar, { , ; ——P 
ane onion, four cloves, a little pepper. | 
Half boll the beans in.a stew Pan, | 
then have ready a large earthenware | 
jar, put the half-bolled beans Into it, | 
add onion and cloves, and put the | 
aliced pork in the center of the 
beans, then add a little pepper, also | 
the syrup and sugar, fill up the jar 
with water, put the lid on, and tle 
down with paper; put in a moderate 
even for four hours, and serve with 
brown bread. 


Banana Trifle. j 


Put thin allies of bread and butter | 
into a glass dish; then cut three } 
or four bananas into round slices | ove 


and place these on the top of the 


bread and butter; make a Pinto of , 
custard, and pour over, Beat half a 
pint of cream to & atiff froth, and 
pour over the trifle when cold 
Swiss Roll. 


Four exes, six ounces of powder- —_— 
ed sugar, sik ounces of flour, a pinch 1S just what you want 


of baking powder and salt, five every day at every meal. 
tablespoonfula of jam. Beat the eggs 


and sugar together for twenty min- 
utes, then add the flour, stirring all At All Grocers 


very gently. Bake on a fiat tin in 


a quick oven for a few minutes Golden & C 
o 


Lloyd, Ann Marie. "A Few Easy Recipes", The Washington Times (Washington, D.C.) Friday, 
January 7, 1916 page 10 
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Recipe Cabbage Salad 


Ancestor Mary Estella (Kirk) Robe 
WikiTreer Margaret Summitt 


Ingredients 
e 2 eggs beaten 
e 2 tablespoons cream 
e % teaspoon salt 


e 6 teaspoons vinegar 
e Small lump butter 
e % head cabbage 


Directions: 


Cook to cream, stirring constantly. 

Chop % head cabbage, salt. 

Add to dressing when cold, 2 tablespoons 
cream; pour over. 
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Recipe Cabbage Salad (cont.) 


Ancestor Mary Estella (Kirk) Robe 
WikiTreer Margaret Summitt 


\\\ L.\ 
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2; ds + > Gees ; | 
~ Mary Robe 


| | | 
Margaret Summitt 
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Recipe Cavatelli 


Ancestor Concetta D'Alessandro 


WikiTreer |. Caruso 


Ingredients Ingredients 
Pasta Sauce 
e 500 grams (4 cups) e 300 grams (10.5 ounces) of 
Semolina ("Semola grano skinned, pureed tomatoes* 
duro") finely ground e 300 grams (% cup) of minced 
e 250 milliliter (8.45 meat (beef or beef mixed with 
ounces) hot water, about pork *(usually San Marzano tomatoes) 
50° C/122° F e 1small onion It is fine to buy them in tins or jars. 
e 2 tablespoon olive oil « some fresh basil My nonna grew a lot of these 
; tomatoes and after harvest they 
(better less than more) e alittle salt were directly skinned, pureed and 
e alittle salt e a little olive oil jarred. 
Directions: 


Pasta: Place the flour in a ring over a smooth wooden kneading surface. Add the 
water and the salt in small amounts in the center, integrating the flour from the inner 
part of the ring without breaking it, at last add the olive oil. Mix them all well by hand. 
It might be useful to flour the table 
every now and then. The result should 
be a compact, smooth and 
homogeneous dough. Let it rest for 
about half an hour until the dough is a 
bit less elastic and can be stretched 
easily. Take a small portion each time 
and form a thin roll, about 1 
centimeter (% inches) in diameter. 
Then cut a small piece no longer than 

1 centimeter (% inches). Press it gently 
along the axis to form a cavity (the 
cavatello), then press the edges gently 
back together a bit. 
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Recipe Cavatelli (cont.) 


Ancestor Concetta D'Alessandro 


WikiTreer |. Caruso 


Repeat with the rest of the dough. Leave it resting on the kneading table or in the 
fridge for a couple of hours, after powdering them with semolina. After they dry a bit, 
the cavatelli will be ready to be cooked in salted boiling water for about a minute and 
a half, until they swim at the top of the water. Then pour off the water. After that, a 
wide variety of sauces could be added, but traditionally my nonna made tomato 
sauce without meat, topped with grated cheese. 

Sauce: Chop the onion, add to the pan and sauté in the olive oil on a low heat. If you 
are adding minced meat to the sauce, sauté it as well. Once the mince is well done, 
add the pureed tomatoes, the chopped basil leaves and salt and cook for about one 
hour. 
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Recipe Cavatelli (cont.) 


Ancestor Concetta D'Alessandro 


WikiTreer |. Caruso 


i 7 é A Os, 


Concetta D'Alessandro |. Caruso 


We usually visit my grandmother ("nonna") in Italy every year. Now at her high age 
of 93 years, we took over the cooking. But when | was a child, my nonna made 
fresh pasta nearly every day. She made Lasagne, Fusilli, Tagliatelle, Cannelloni, and 
my favourite: Cavatelli. 

Like it is tradition, my nonna also had a big wooden board, as this has a better 
texture than her plastified kitchen table. There she made all the pasta. When she 
made Cavatelli, she made them for many people, sometimes enough for two 
lunches. So she put a fresh bedsheet on her big bed and let the Cavatelli dry there. 
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Recipe Corn Chowder 
Ancestor Jean Archibald Robb 


WikiTreer Jamie Karagianis 


Ingredients 
e 4 fist sized potatoes (new potatoes, | don't peel them) 
e Aslices of bacon or more 
e 1 tennis ball sized onion 
e 1 teaspoon salt 
e 1 can condensed milk 
e 20 ounces 2% milk 
e Enough water to cover the potatoes 
e 16 ounce can of cream style corn 


e 1 cancorn niblets (optional) 
e 1 tablespoon butter or margarine 


Directions: 

Chop up the bacon and onion, and fry them together in a nonstick frying pan, then 
transfer them to a big pot when they are golden brown. Chop up the potatoes into 
dice-sized cubes roughly. Add enough water to cover the potatoes, maybe a bit more. 
Add the salt. Boil the potatoes, corn and onion, covered, until the potatoes are 
somewhat soft, maybe about 10 minutes. Then add the evaporated milk and regular 
milk, and cook it probably on medium heat, stirring frequently so it doesn't burn on 
the bottom of the pot. When it starts to thicken, add the corn, continuing to stir. 
Cook it another 5 minutes or so on medium heat. Then add a big spoonful of butter or 
margarine and salt and pepper to taste. 

Don't eat it too fast because scalding the inside of your mouth with this chowder is no 
fun! 
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Recipe Corn Chowder (cont.) 
Ancestor Jean Archibald Robb 


WikiTreer Jamie Karagianis 


back to Table of Contents 733° forward to Table of Indices 


Recipe Cornbread Salad 


WikiTreer Cynthia Crafton 


Ingredients 
e¢ 1 medium pone cornbread (crumbled) 
e 1 pound sausage 
e % cup sweet bread-and-butter pickles (chopped) 
e 2 tomatoes (chopped) 
e % onion (chopped) 
e % green pepper (chopped) 
e %” cup mayonnaise 
e 2 tablespoon pickle juice 


Directions: 

Cook sausage, crumbling it as it cooks. Drain off grease by adding water to sausage, 
then pouring off water. Drain on paper towels. Stir together pickles, onion, and 
pepper. Add mayonnaise and pickle juice. Stir in sausage, tomatoes, and all but % cup 
crumbled corn bread. Mix well. Use reserved cornbread to decorate the top. Also 
garnish with green pepper strips, if desired. Cover tightly and refrigerate overnight. 
Yield about 6 servings. 
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Recipe Cucumber Salad 


Ancestor Edith Mae (Hollandsworth) Buchholz 
WikiTreer Michelle Enke 


Ingredients 

e 2 medium cucumbers, sliced 

e¢ 1 medium white onion, sliced, 
separated, and cut into half rings 
% cup white vinegar 


% Cup water 

e 2 tablespoons white sugar 
e % teaspoon salt 

e % teaspoon pepper 


Directions: 

Place sliced cucumbers and onions in a shallow glass container. In a separate bowl, 
mix the remaining ingredients and pour over the sliced vegetables. Cover and 
refrigerate at least 2 hours to increase flavor. Drain before serving. Makes 6 servings. 


Edith Hollandsworth 
b. 10 May 1924 
United States 
d. 11 May 2014 
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Recipe Cucumber Salad (cont.) 


Ancestor Edith Mae (Hollandsworth) Buchholz 
WikiTreer Michelle Enke 


Both of my grandmothers (Ida Viola 
Borlesch and Edith Mae Hollandsworth) 
had large gardens to help feed their 
families. They had fresh vegetables in the 
summer and they canned the rest for use 
during the winter. To use up the numerous 
cucumbers, during the heat of the summer 
we would have cucumber salad with 
almost every dinner. It is a cool, refreshing 
dish that is very easy to make. 


i 


Michelle Enke 
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Recipe Fakes (Greek Lentil Soup) 


Ancestor Constantine Stavros Panagakos 
WikiTreer Star Kline 


Ingredients 
e 2 cups green (or brown) lentils 
e % cup extra virgin olive oil 
e 1 onion, chopped fine 
e 3 garlic cloves, chopped fine 
e 3 bay leaves 


2 celery stalks (with leaves), cut in % 
inch pieces 

e 1 medium carrot, cut in % inch pieces 
e 28 ounces tomatoes 

e 1 medium potato, cut in % inch pieces 
e 6 cups vegetable stock (or water) 

e 1 teaspoon salt 

% teaspoon black pepper 

1 cup fresh baby spinach leaves 
(optional) 

e 2 fresh lemons, squeezed 


Directions: 

Clean the lentils, removing any small stones and shriveled lentils. Cover the lentils 
with warm water and soak for 3-4 hours. Drain. 

In a large pot, heat the olive oil over medium heat. Add the onion and garlic and 
sauté for 1-2 minutes. 

Add the carrots, celery, and bay leaves and sauté for 3-5 minutes. 

Pour in the tomatoes and smash them with a spoon. Stir in lentils, potato, and 
vegetable stock. Bring to a boil for 1 minute. 

Reduce to minimum heat, cover the pot, and simmer for 60-90 minutes. When the 
lentils are tender, stir in salt, pepper, lemon juice, and spinach. 

Ready to serve 6. 
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Recipe Fakes (cont.) 
Ancestor Constantine Stavros Panagakos 
WikiTreer Star Kline 
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Recipe Marinated Tomatoes 


Ancestor Oscar Franklin Burdge 
WikiTreer Kathy Zipperer 


Ingredients 
e 3 large tomatoes, a pound or so, approximately % kilogram 
¢ 1/3 cup olive oil, approximately 71 grams 
e % cup red wine vinegar, approximately 57 grams 
e 1 teaspoon salt 
e % teaspoon pepper 
e 1 garlic clove, crushed and minced 
e 1 tablespoon chopped parsley 
e 1 tablespoon chopped fresh basil or 1 teaspoon dried 


e 2 tablespoons chopped onion (use shallot, if possible) 


Directions: 

Cut tomatoes into % inch thick slices and put in a shallow dish or bowl. Combine 
remaining ingredients and pour over tomatoes. Cover and marinate for several hours 
at room temperature. Refrigerate leftovers. (We’ve never had leftover tomatoes, just 
dressing.) Remaining dressing can be refrigerated and used as a salad dressing or 
seasoning for another dish. 


For as long as | can remember, we always grew tomatoes. According to my dad, Charles 
W. Stuewe, my great-grandfather, Oscar Franklin Burdge, prided himself on having 
tomatoes by the 1st of July in Cincinnati, Ohio. He turned the soil in his garden each 

spring with a pitchfork and a contraption he’d rigged so he could use it with only one 
arm because his other arm had been cut off in machinery at the foundry where he 
worked in the 1920’s. My dad’s family was big on pickled or marinated anything, 
vegetables, or fruits. These marinated tomatoes resemble the kind of pickles that would 
appear at any gathering on what my grandmother termed, the groaning board. 

| developed this recipe for my dad years ago when he became a diabetic. It is at its best 
when made with fresh, summer tomatoes, but honestly, you can use grocery-store 

tomatoes and it will still be good. 
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Recipe Marinated Tomatoes (cont.) 


Ancestor Oscar Franklin Burdge 
WikiTreer Kathy Zipperer 


Kathy ‘Zipperer 


Oscar Burdge 
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Recipe Pigeon Peas & Rice 


Ancestor Caroline (Roberts) Weatherford 
WikiTreer Peter Roberts 


Ingredients 

e 3 slices bacon (or 3 tablespoons of olive oil for veggie) 

e 1 yellow onion, diced 

e 1 bell pepper, diced 

e 1can pigeon peas including water (15 ounces, save can 
for measuring) 

e 1 canful of water 

e 1 teaspoon pepper 

e 1 teaspoon salt 

e 2 dashes Worcestershire sauce 


e 1small can tomato paste 
e 2 teaspoons thyme 


e 1canful of rice 
Directions: 


Sauté the bacon, onion, and bell pepper. Add in the rest of the ingredients, except the 
rice. Bring to a boil. Stir in rice. Cover, lower the heat, and simmer slowly 45 minutes 


without stirring. The bottom will become “caked.” 


This recipe is said to have 
originally come from a 
Nassau Harbour pilot. 

Bahamians let their dogs 

lick the pot clean, so that is 
why they became called 
Royal Bahamian Potcakes. 
My family's precious 
potcake is shared with this 
recipe. 
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Recipe Pigeon Peas & Rice (cont.) 


Ancestor Caroline (Roberts) Weatherford 
WikiTreer Peter Roberts 


Caroline Weatherford Peter Roberts 
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Recipe Potato Salad 


Ancestor Frances (Peasley) Robinson 


WikiTreer Azure Robinson 


Ingredients 
e 22 ounces grated baked potato without the skins 
¢ 6 grated hard boiled eggs 
e 2 medium pickles, chopped fine 
e %’ small red onion, chopped fine 
e % cup mayonnaise 


Directions: 


¥% teaspoon mustard 


Stir the mayonnaise, mustard, salt, and pepper. 
¢ 1 teaspoon sea or himalayan salt Add the mayonnaise mixture to the remaining 
% teaspoon pepper ingredients and mix with gloved hands for best 
results. 


1969 Rosario Resort Employee Photo 
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Recipe Potato Salad (cont.) 
Ancestor Frances (Peasley) Robinson 


WikiTreer Azure Robinson 
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Recipe Wilted Lettuce 


Ancestor Della Mae (Stroup) Sutherland 
WikiTreer Steven Sutherland 


Ingredients Dressing 
e 1 head leaf lettuce e % cup bacon grease 
e 4-5 green onions e % cup vinegar 


° salt & peppertotaste + %cup water 


Directions: 
Wash the lettuce several times, then let drain. Clean and cut the onions into the 
lettuce. Sprinkle with salt and pepper to taste. 

Dressing: 

Heat the dressing ingredients to boiling, then pour over the lettuce (while still 
boiling). Mix well. Serve immediately. 
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Breads & Pasta 


Recipe French Bread 


Ancestor Frances (Peasley) Robinson 


WikiTreer Azure Robinson 


Ingredients 
e 4cups King Arthur type 55 bread flour 
e 2 cups lukewarm filtered water 
e 1 tablespoon himalayan salt 
e 1 tablespoon yeast 


¢ olive oil 
e organic corn meal 


Directions: 

In asmall bowl, combine warm water (110° F/43° C) and yeast and let it sit for about 
five minutes or until it has begun to foam. 

Mix together the salt and flour. In a mixing bowl, add about two cups of the flour/salt 
mixture. Blend in the yeast mixture either by hand or using a stand mixer with a 
dough hook. Keep adding in more flour (about % cup at a time, until the dough is 
smooth but not sticky. Add additional flour if necessary. 

Rub olive oil around the dough ball, place a thin cotton dish towel over the bowl and 
let it rest in a warm location for about 45 minutes (it should double in size). 

Turn dough out onto a floured surface, divide it in half,(let rest for 10 minutes). Roll 
each half into a cylinder. Sprinkle cornmeal onto a large baking sheet. Place the 
dough onto the sheet. Let it rise for 30-45 minutes (it should double in size). Make at 
least three diagonal cuts across the top of each loaf. 

Preheat the oven to 400° F/204° C. Bake in the oven for 17-20 minutes or until the top 
is golden brown. 
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Recipe French Bread (cont.) 
Ancestor Frances (Peasley) Robinson 


WikiTreer Azure Robinson 


? a * ae 
J >. UE 
Frances Robinson 
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Recipe German Egg Noodles 


Ancestor Rachel Annis (Winebrenner) Stoner 


WikiTreer Alison Gardner 


Ingredients 
¢ 1 tablespoon water 


e 1 teaspoon salt 

¢ enough flour to make a stiff dough 
Directions: 
Mix together the first 3 ingredients, stir in flour until it's stiffer 
than bread dough, but not so stiff as pie crust. Knead in enough 
flour for the correct consistency, but not too much, so as not to 
develop the gluten. 
Roll out thinly on a well-floured board. Flour the upper surface well, fold in half and 
roll out again, making sure that there is enough flour to keep the 2 sides from 
sticking. 
Then flour again and fold the dough over and over on itself to make a packet about 4 
inches (10.16 centimeters) wide. Slice the packet crosswise every % inches (0.635 
centimeters) to make the noodles, then cut once lengthwise to shorten them. Toss 
them into broth or soup and simmer 10 to 20 minutes, depending on thinness. 


Taught to me by my grandfather, by my request, when | was about 20, before he 
died. My grandfather was very ill as a young child, having the measles and 
whooping cough simultaneously before he was a year old, then scarlet fever and 
double pneumonia when he was 4. After that, he didn't grow as he should have, 
and was always small for his age. Because of it, he helped his mother in the 
kitchen, until he was large enough to work in the fields, so he learned how to 
cook, at a time when men didn't do that so much. 
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Recipe German Egg Noodles (cont.) 


Ancestor Rachel Annis (Winebrenner) Stoner 
WikiTreer 


a 


Alison Gardner 


d 


ante : ‘ —q 
Christian & Rachel Stoner 


Alison Gardner 


Rachel Winebrenner 
b. 12 Mar 1851 


Indiana 
15 1 
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Recipe Lefse 
Ancestor Johanna Elisabeth (Skillingstad) Hoiseth 


WikiTreer Patricia Roche 


Ingredients 
e 5 cups cooked russet potatoes, riced 
e 1 stick of butter (8 tablespoons or % cup) 
e % cup cream 
e 1 tablespoon sugar 


e 1 teaspoon salt 
e 1% cup flour plus extra for rolling 


Directions: 

Melt the butter and add along with the cream, sugar and salt to the riced potatoes. 
Mix well and place covered in the refrigerator overnight. 

When ready to make the lefse, rice the cold potato mixture again, layering with the 
1% cups of flour. Knead to mix well and form small patties, using about % cup of the 
dough. Place on plate and refrigerate till cool, about and hour. 

Heat the lefse griddle to hottest setting. 

Roll out the potato patties gently, with a grooved rolling pin that has a pastry sock 
cover, until it is paper thin, adding sprinkles of flour as needed to keep from sticking 
to the rolling pin surface. 

Transfer to the griddle using a long lefse stick and bake until bubbles begin to form 
and then flip to bake other side. There should be dark brown spots. 

When finished cooking, fold into fourths and lay on a thick folded towel, covering 
with another towel. Keep adding the cooked lefse, in a circular stack so that new 
additions are not placed on the last, still hot one. 

Eat with butter and sugar, or just butter if serving with a meal. 
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Recipe Lefse (cont.) 
Ancestor Johanna Elisabeth (Skillingstad) Hoiseth 


WikiTreer Patricia Roche 


Johanna Hoiseth 
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Recipe Lefse (cont.) 
Ancestor Johanna Elisabeth (Skillingstad) Hoiseth 


WikiTreer Patricia Roche 
tl. 


Patricia Roche 


Fond childhood memories of sitting around a large table with many cousins, 
waiting for a hot, off the griddle, lefse to hit my plate. 
Here | am making lefse with my daughters, to make sure that the tradition 
continues on. One daughter is in charge of the griddle in foreground and the other 
is behind the camera. 
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Recipe Moonshiner's Biscuits 


Ancestor Elbert Maynard 
WikiTreer Melissa Maynard 


Ingredients 
e 2 cups flour 
e 1 teaspoon salt 
e 2% teaspoons baking powder 
e % teaspoon baking soda 
e 7 tablespoons cold butter 
e ¥% cup buttermilk 
e tiny splash of moonshine (or vodka) 


Directions: 

Mix flour, salt, baking powder, and baking soda with a fork. Add in cold butter, mix 
until crumbly. Make a well in the center of the bowl. Pour buttermilk into well. Add in 
a tiny splash of moonshine. Hand mix, flop out onto the counter, pat into a rectangle 
and cut into 8 biscuits. Place them in your cast iron skillet, brush with buttermilk and 
bake at 425° F/218° C for about 15 minutes till golden. 

If you have a pastry cutter, that helps with the mix till crumbly part. We didn't have that 
growing up, we used a potato masher. Poked the holes clean with a chopstick. 
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Recipe Moonshiner's Biscuits (cont.) 


Ancestor Elbert Maynard 
WikiTreer Melissa Maynard 


Things Grandpa would say: Don't be buying 
that low-fat-high-dollar butter. Buy real 
butter. Keep the butter real cold in the "ice 
box". We call it Moonshiner Biscuits so you 
don't forget to add the moonshine. Get the 
oven, "nice and hot". (Be sure to kinda wave 
your hand when you say "nice and hot". As if 
the hand wave helps explain the 
temperature.) 


b. 21 Nov 1924 
Kentucky 


. 30 Oct 1999 
Michigan 
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Condiments 


Recipe Mustard for Table Use 


Ancestor Eliza Ann (Walker) Robe 


WikiTreer Margaret Summitt 


Ingredients 
e 3 tablespoon sugar 
e 4tablespoon powdered mustard 
e legg 
e 1cup vinegar 
e 1 tablespoon butter or olive oil 


Directions: 
Mix sugar and mustard. Add beaten egg, then vinegar and cook in double boiler until 
thick, stirring until smooth. Then add butter. 


back to Table of Contents sass ial forward to Table of Indices 


Recipe Mustard for Table Use (cont.) 


Ancestor Eliza Ann (Walker) Robe 


WikiTreer Margaret Summitt 
7 PL 


wa 


Margaret Summitt Eliza Robe 


Eliza Walker 
b. 4 Feb 1835 


Georgia 
d. 14 Apr 1927 
Oregon 
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Recipe Raw Cranberry Relish 
Ancestor Edith Hazel (Forrey) Stoner 


WikiTreer Alison Gardner 


Ingredients 
e 1 bag cranberries 
e 1 orange 
e Sugar to taste 


Directions: 
Grind the cranberries, and put into a serving bowl. Grind the orange, using the rind, 
also, but picking out any seeds. Add to the cranberries. Sweeten to taste. 

| generally add an apple, too, ground up. It adds some more sweetness, and it doesn't 
need as much sugar. If you make it in summer, with frozen cranberries, you can add 
some strawberries, also, and that's really good, too. 
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Recipe Raw Cranberry Relish (cont.) 
Ancestor Edith Hazel (Forrey) Stoner 


WikiTreer Alison Gardner 


Peter & Edith Stoner 
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Recipe Shoepeg Corn Dip 


WikiTreer Alexis Nelson 


Ingredients 
e 1 cup real mayonnaise 
e 1(11 0z.) can shoepeg corn (drained) 
e 4 fresh seeded jalapefho peppers chopped in small pieces 
(wear gloves) 
e 2 cups finely shredded sharp cheddar cheese 


e % cup chopped green onions 
Directions: 


Mix together and serve with your favorite chips or crackers. 


Alexis Nelson 
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Recipe Liptauer 
Ancestor Paula (Margulis) Koraus 


WikiTreer Cristina Corbellani 


Ingredients 
e 400 grams (14 ounces) cream cheese 
e 1 tablespoon mild Spanish paprika 


e 1 teaspoon yellow mustard 


e 1 teaspoon cumin seeds Directions: AlN 

¢ 5-6 drops of white juice from a yellow Mix about cream cheese with remaining 
onion when you cut it close to the ingredients. You can add some salt if you 
roots (or just add some grated raw _— want, depending on the cheese. Leave it in 
onion) the fridge for at least a few hours, so the 

e Salt to taste flavors get mixed well. It goes specially 


well with whole grain or brown bread. 
Enjoy! 


My maternal grandfather was born in 
Vienna (Austria) in the first decade of the 
1900s. Around 1930s he emigrated to 
Argentina. A few years later, his mother 
and newlywed sister and brother-in-law 
joined him, as the Third Reich annexed 
Austria and threatened everyone of 
Jewish origin (my great-grandmother was 
a converted Jew). 


My recipe is a cheese spread called Liptauer in German and it was a staple at family 
gatherings. I’ve been told that our version tastes very close to the original by 
people who have visited the old country. Of course in Austria they use a certain 

type of local creamy cheese and probably Hungarian (spicy) paprika, but those 
were not available in South America and | guess my great-grandmother (she passed 
away before | was born) recreated it by trial and error with locally available 
ingredients. 
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Recipe Liptauer (cont.) 
Ancestor Paula (Margulis) Koraus 


WikiTreer Cristina Corbellani 
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Snacks 


Recipe Beet Pickled Eggs 


WikiTreer Sally Kimbel 


Ingredients 
e 2 cans sliced beets, including juice « 2 teaspoon. salt 
e 2% cups white vinegar e 10 whole cloves 


e 2 % cups beet juice from the cans « 2 cinnamon sticks, 
(add water if needed to make the about 4” (10.16 


quantity) centimeters long each 
e 1 cup granulated sugar e 6 hard-boiled eggs, 
Directions: peeled 


Combine beet juice (reserve beets), vinegar, sugar, salt and spices in a large saucepan. 
Bring to a simmer and cook about 5 minutes. Set aside to cool. 

Place eggs in a large glass bowl or canning jar. They need space and a vertical jar 
works well to conserve refrigerator space and contain the juice, which can stain. Do 
not use plastic or any other container that can react to the vinegar. 

When syrup is cool, remove cloves and cinnamon sticks. Pour syrup over the eggs. 
Add in as many beets as you wish and have space for. Move the eggs around gently to 
allow the syrup to get to them on all sides. Refrigerate for 1-3 days, until the red 
syrup has had time to permeate the egg white. To serve, slice in half lengthwise. 
These look pretty with any other favorite pickles you wish to serve for holidays and 


special events. 
My great-grandmother, Mary 


Katherine (Rodgers) Smee, 
really liked pickled eggs. They 
were part of a conversation 
where she said that her father, 
William A. Rodgers, had 
always claimed the family was 
Pennsylvania Dutch. How true 
that has turned out to be! If | 
knew then what I know now, | 
would have asked her a lot 
more questions 
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Recipe Beet Pickled Eggs (cont.) 


WikiTreer Sally Kimbel 


Sally Kimbel 
Mary Smee 
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Recipe Cheese Crisps 


Ancestor Gwenne (Cameron) Crawford 
WikiTreer Richard Hill 


Ingredients 
e 1 package MacLaren's Imperial Cheese 
e« % cup Mazola oil 


STURBOR © 


Ae i 


e 1cup flour os 


e 1tsp Worcestershire sauce 


e 2 cups Rice Krispies 


Directions: 
Mix well. Drop on cookie sheets. Cook for 10 
minutes at 350°F. 


Notes: 

1. MacLaren's Imperial Cheese is a Canadian 
cheese product with a sharp flavour. The 
familiar red and black container that it comes 
in seems to be smaller these days than it was 
fifty years ago. You may want to add part of a 
second package to the mix, or just grate in 
some additional sharp cheddar. 

2. Add a few shakes of hot sauce if you'd like a 
little heat. 


My father's mother received this recipe from a 
friend who was a Queen Bee of Kingston, 
Ontario society. At her gatherings in Kingston, 
she would delight her company with these 
cheese crisps, made per her secret recipe. She 
agreed to let my grandmother have a copy of 
the recipe, but only provided that she never 
share it with anyone in Kingston. 
| copied out the recipe myself about fifty years 
ago, and it has been a Hill family favourite ever 
since. 
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Recipe Cheese Crisps (cont.) 
Ancestor Gwenne (Cameron) Crawford 
WikiTreer Richard Hill 


Gwenne Crawford 
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Recipe Dill Pickles Garlic 


Ancestor Arleen Ann (Wangler) Travis 


WikiTreer U Swanson 


Ingredients 
e 1 quart vinegar 
e 3 quart water 
e 1 cup canning salt 
¢ fresh dill fronds (in each jar) 


e 1 tablespoon sugar (in each jar) 

¢ clove of garlic (in each jar) 

e pickling cucumbers 
Directions: 
Bring vinegar, water, and canning salt to a boil in pot. Place two dill fronds, 1 
tablespoon sugar, and a clove of garlic in each quart size canning jar. Add in as many 
pickling cucumbers as will fit. Add more dill fronds on top, then pour in the hot 
vinegar/water/salt mixture. Seal the jar with lid. 


Here's what's cookin ~ Dab Pika Wools 


Recipe from: 
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Recipe Dill Pickles Garlic (cont.) 


Ancestor Arleen Ann (Wangler) Travis 


WikiTreer U Swanson 
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Recipe Dill Pickles Garlic (cont.) 


Ancestor Arleen Ann (Wangler) Travis 
WikiTreer U Swanson 


There's something wonderful about good childhood 
memories, how they make past days feel brighter and 
past foods seem much sweeter. | remember the 
homemade dill pickles Grandma brought over when 
she babysat me and my brother being sweet, and 
unreasonably juicy, so when | found her pickle recipe 
this past May tucked under the front cover of a Betty 
Crocker cookbook - along with many of her other 
recipes (such as sauerkraut hot dish) thought lost by 
my family - my mouth began to water. 

Grandma, also known by the name Arleen (Wangler) 
Travis (1940-2007), passed away before | became the 
man, historian, and foodie that | am today. But in the 
brief nine years that we knew each other, | was 


frequently at her hip or under her feet, especially when we went up north to the home- 
away-from-home her and Papa Roy bought in her hometown. It was in the deep 
cupboards up there that | found the forgotten cookbook and its treasure trove of 
recipes. 

As much as her pickle recipe connects me to her, | wonder if making pickles connected 
her to her ancestors. Her parents were Black Sea Germans from the Odessa region, her 
mother Agatha (Mattern) Wangler (1895-1988) immigrating to the US Midwest as a girl 
in the 1890s, her father Fred Wangler (1895-1961) around World War I. As I've learned 
over the past two years, pickles were prevalent among Black Sea Germans (who had 
their own terms for dill pickles) and Germans from Russia (GFR) in general; their 
decedents still submit their recipes to organizations like North Dakota State University's 
Germans from Russia Heritage Collection and make them for GFR food festivals. 

As far as I've heard, however, my mother and her siblings grew up not knowing they 
had GFR roots. Grandma was renowned in our family for her way with jellos, hotdishes, 
egg bakes, mock turtle soups, and other Midwestern staples. I'd like to believe that she 
kept her recipes not at her house in Nordeast (Minneapolis) - where she grew her 
cucumbers and dill and pickled them - but in her hometown as her personal way to stay 
connected with her parents and their culture. 

I'll never know for sure. But the thought makes her dill pickles, then and now, just that 
much sweeter - not to mention the added sugar. 
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Desserts 


Recipe Anise Tea Cookies 
Ancestor Dorothy Nellie (Walter) Pennie 


WikiTreer Laura Bozzay 


Ingredients 
e 2-% cups flour 
e % cup chopped nuts 
e 1 tablespoon anise seeds 
e ¥% teaspoon salt 
e« % cup corn oil 


e 2 tablespoons orange juice 

e« % cup confectioners sugar 

e % teaspoon vanilla 
Directions: 
Preheat oven to 350° F/176° C. 
Sift together all dry ingredients. Add corn oil and stir until well mixed. Add sugar, 
orange juice, and vanilla. Mix well. Mixture will appear dry and crumbly. Shape into 
small crescents. Place on an ungreased cookie sheet. Bake 20 to 25 minutes until 
lightly browned. Roll warm cookies in confectioners sugar 


Dorothy Walter 
b. 2 Aug 1900 


Missouri 
d. 13 Dec 1980 
Missouri 
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Recipe Banana Salad 
Ancestor S Lutes 


WikiTreer 


Ingredients 


bananas, sliced 

dry roasted peanuts, chopped 
% cup flour 

% cup milk 

% teaspoon salt 

3 eggs 

3 cups sugar 

1 cup vinegar 

4 teaspoons margarine 


Directions: 
Dressing: In top of double boiler, mix flour, milk, and salt. Add eggs and stir well. Stir 
in sugar and vinegar. Add margarine. Cook over boiling water until thickened, stirring 
occasionally (about 1 hour). Store in the refrigerator. Will keep indefinitely. Makes 

one quart of dressing. 


Mix dressing with bananas and peanuts and chill. 
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Recipe Banana Salad 


Ancestor S Lutes 
WikiTreer Mindy Silva 


S Lutes 
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Recipe Brown Candy 
Ancestor Annette Hazel (Hennen) Nelson 


WikiTreer Alexis Nelson 


Ingredients 
e 6 cups granulated sugar, divided 
e 2 cups of half and half (milk and cream) 
e % teaspoon baking soda 
e % pound (1 stick) butter, cut into pieces 
e 1 teaspoon vanilla 
e 2 pounds chopped pecans 
e A friend to help 


Directions: 

Grease an 15x10x1 inch pan; line with wax paper, grease 
paper and dust with flour. 

Beat together egg yolks until light and fluffy; add 
powdered sugar, then add flour, cocoa, salt and vanilla 
and beat together; add stiffly beaten egg whites. 

Spread dough in pan. Bake at 325° F/162° C for 25 
minutes. 

Invert onto a slightly dampened dish towel. Remove wax paper and immediately roll 


cake and towel together from short end to short end. Let stand for one minute, then 
unroll and remove towel. Cool cake completely and fill with whipped cream. Roll 
again short end to short end and frost. 


This candy has been an Oklahoma tradition for over 100 years. My mother-in-law 
may have been the main candy cook, but my father-in-law was the one who did all 
the stirring. Working together this candy was perfect each and every time they 
made it. | like to remind my husband of what a great team his parents made so he 
will be a good help when we make it. 
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Recipe Brown Candy (cont.) 
Ancestor Annette Hazel (Hennen) Nelson 


WikiTreer Alexis Nelson 


Alexis Nelson 
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Recipe Butterscotch Brownies 


Ancestor Floyda Mabel (Steiner) McClure 
WikiTreer Marian Wood 


Ingredients 
e % cup flour 
e % teaspoon baking powder 
e ¥% teaspoon salt 
e % cup butter 


e % cup brown sugar 
e 2 eggs, well beaten 
e ¥% teaspoon vanilla 
e 1 cup chopped walnuts (optional) 


Directions: 

Preheat oven to 350° F/176° C. Sift flour with baking powder and salt. In separate 
bowl, cream butter and sugar gradually to blend thoroughly. Stir in eggs and vanilla. 
Then stir in sifted ingredients. Add nuts if desired. Batter will be fairly smooth and 
thin. 

Spread batter in greased 8 inch round or square pan. Bake at 350° F/176° C for 20 
minutes. Check with a toothpick to be sure batter is no longer wet in center. When 
done, cool on a rack. Cut into squares. Dust with powdered sugar if desired. Makes 
about 24 small squares. Note: Even better topped with ice cream, whipped cream or 
fruit slices. 
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Recipe Butterscotch Brownies (cont.) 
Ancestor Floyda Mabel (Steiner) McClure 


WikiTreer Marian Wood 


po > 
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Recipe Carrot Cake 


Ancestor Dortha Ellen (McCain) Howard 
WikiTreer Beverly Dittberner 


Ingredients 
e 3 eggs 
e 2 teaspoon Mexican Vanilla 
e 2 teaspoon cinnamon 
¢ 1can (20 ounces) crushed pineapple, 


drained 
e 1% cups vegetable oil 


e 2% cups flour Glaze 
e 1 teaspoon salt e % cup butter 
e 1 cup chopped nuts e 1 tablespoon white Kero syrup 
e 2 cups sugar e 2 teaspoons baking soda 
e 2 teaspoons baking soda e % cup buttermilk 
e 1% cups grated carrots e 1 cup sugar 
Directions: 


Mix the carrot cake ingredients and pour into a buttered and floured tube pan. Bake 
at 350° F/176° C for 45-60 minutes. 

In a saucepan cook glaze for 10 minutes until it turns brown. 

When the cake is done pour the hot glaze onto the hot cake. 

Leave in the pan until the cake is completely cool. 

If you want OVER the top - add cream cheese frosting on top of the glaze. 
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Recipe Carrot Cake (cont.) 
Ancestor Dortha Ellen (McCain) Howard 


WikiTreer Beverly Dittberner 
| 


Dortha Howard 
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Recipe Chocolate Roll 
Ancestor Eunice Lillian (Alexander) Hennen 


WikiTreer Alexis Nelson 


Ingredients Filling: 
e 5 egg yolks e % pint cream 
e 1cup powdered sugar e 1 tablespoon sugar 


e 2 heaping tablespoons flour Erostine: 


e 2 teaspoons cocoa melted in 
e 2 tablespoons butter (melted) 


e 3 scant tablespoons cocoa 


e % teaspoon salt 


e 1 teaspoon vanilla ; 
P e 2 cups confectioners sugar 


a Sepp Wnires) Stiily Beaten ¢ Cream or milk to moisten 


(My daughter uses canned chocolate frosting as a time saver.) 


Directions: 

Grease an 15x10x1 inch pan; line with wax paper, grease paper and dust with flour. 
Beat together egg yolks until light and fluffy; add powdered sugar, then add flour, 
cocoa, salt and vanilla and beat together; add stiffly beaten egg whites. Spread dough 
in pan. Bake at 325° F/162° C for 25 minutes. Invert onto a slightly dampened dish 
towel. Remove wax paper and immediately roll cake and towel together from short 
end to short end. Let stand for one minute, then unroll and remove towel. Cool cake 
completely and fill with whipped cream (whip together cream and sugar). Roll again 
short end to short end and frost. 
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Recipe Chocolate Roll 
Ancestor Eunice Lillian (Alexander) Hennen 


WikiTreer Alexis Nelson 
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Recipe Christmas Pudding 


Ancestor Jane (Phelps) French 
WikiTreer Greg Slade 


Ingredients 
Pudding 
e 1% pounds seeded raisins 
e 1% pounds currants 
e« % pound bleached sultanas 
e 3 eggs 
Y pound mixed peel chopped fine 


2 carrots put through mincer 

e crumbs from % loaf of bread 

e % pound good beef kidney suet put through chopper (you may only find packaged 
suet, which has fibres in it. It's best if you can get the suet right off the kidney, and 
remove the fibres before chopping it.) 

e % Cup sugar 

¢ 1cup flour 

e % teaspoon ginger 

e % teaspoon cinnamon 

e % teaspoon allspice 

e % teaspoon nutmeg 

e % cup blanched almonds cut fine 


Y% cup molasses 

e % cup plum syrup (from canned plums) 

e % teaspoon baking soda in 2 tablespoons of hot water 
Hard sauce 

e % pound butter 

e 2 cups icing sugar 

e 1 teaspoon vanilla 
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Recipe Christmas Pudding (cont.) 


Ancestor Jane (Phelps) French 
WikiTreer Greg Slade 


Directions: 

Mix pudding ingredients. Place in well greased ceramic bowl. Tear off square of white 
cotton cloth, cover bowl with cotton, tie a string tightly around the rim of the bowl to 
hold the cotton in place, and then pin up the corners of the cloth so that they don't 
drag in the water. Place bowl on top of a heat diffuser in a larger pot of water, and 
steam for six hours (making sure that the water doesn't boil dry.) It can be served 
right away, but it's best to leave it to age in the refrigerator or a cool cupboard for 
two to six months, and then steam it for two hours before serving. After it has aged, 
you can freeze it if you want. 

Serve with "hard sauce" made from butter (not margarine) and icing sugar with a little 
vanilla. Mix vanilla and butter, and add icing sugar until you get a consistency a little 
harder than icing (probably around 2 cups of icing sugar.) 


Substitutions: Can replace plum syrup with grape juice. 
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Recipe Cream Cheese Cookies 
Ancestor Otillia Woerner 


WikiTreer Laura Bozzay 


Ingredients 
e 1 cup shortening 
e 1 cup sugar 
e 8 ounces cream cheese 


e 1egg 
e 1 teaspoon vanilla 


e 1 cup flour 


Directions: 

Preheat oven to 325 degrees with oven racks in highest positions. Yield about 5 
dozen. Set electric mixer to "Cream Butter" or Medium Speed. Cream Butter with 
sugar and cream cheese. After it is thoroughly mixed, beat on highest speed for 1 
minute. Add egg and vanilla. Beat on "Cream Butter" or Medium Speed until mixed 
well. Then beat on highest speed for 1 minute. Add flour. Beat on Low Speed or "Mix 
Cookie Dough" until thoroughly mixed. Line very thin cookie sheets with aluminum 
foil. The foil is essential for the cookie to bake properly. Drop dough by rounded 
teaspoon on baking sheets about 3 inches (7.62 centimeters) apart. | usually get 12 
cookies on a regular baking sheet. When putting baking sheets on both racks rotate 
them half way through cooking (about 3-5 minute mark. Put lower left sheet on 
upper right rack, etc. After baking (about 8-10 minutes total time) remove to racks for 
cooling. Cookies should be white and fluffy with just a hint of browning to edges. 
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Recipe Divinity Candy 
Ancestor Edea Estes 
WikiTreer Mindy Silva 


Ingredients 
e 2 cups sugar 
e % cup light corn syrup 
e % cup hot water 
e % teaspoon salt 
e 2 egg whites 


e 1 teaspoon vanilla 


Directions: 

In 2 quart saucepan stir sugar, light corn syrup, hot water and salt. Cook and stir until 
sugar dissolves and mixture comes to a boil. Cook to hard boil stage without stirring 
(Cook until mixture forms hard ball when dropped in cold water). Beat egg whites 
stiff. Pour hot syrup slowly over beaten whites, beating constantly at high speed on 
mixer (about 4 minutes). Add vanilla and beat until mixture forms soft peaks and 
begins to lose its gloss. Drop candy from one teaspoon pushing it off with another 
spoon onto a cookie sheet covered with wax paper. Twirl the top. 
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Recipe Divinity Candy 
Ancestor Edea Estes 
WikiTreer Mindy Silva 


back to Table of Contents ~84~ forward to Table of Indices 


Recipe Drumstick Treat 


WikiTreer Pat Brunson 


Ingredients 


2 cups vanilla wafers, crushed 

1 cup crushed peanuts 

Y% cup margarine, melted 

8 ounces cream cheese 

% cup peanut butter 

1 cup powdered sugar 

4 cups whipped topping 

2 packages instant chocolate pudding 
3 cups milk 

1 small Hershey's chocolate candy bar 


Directions: 

Mix the crushed vanilla wafers, % cup of the crushed peanuts, and the margarine. 
Press the mixture into a 9x13 inch cake pan and bake at 350° F/176° C for 10 minutes; 
then allow it to cool. 

Mix the cream cheese, peanut butter, and powdered sugar until smooth. 

Fold in 2 cups of the whipped topping. 

Spread the mixture over the cooled crumb crust; then refrigerate. 

Mix the pudding and milk; then pour on top of the other layer in the pan. Return to 
the refrigerator and chill until set. 

Spread remaining 2 cups of whipped topping over the pudding mixture. Top with the 
remaining % cup of peanuts and serve. Store in the refrigerator. 
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Recipe Five-in-One Cookies 
Ancestor Otillia Woerner 


WikiTreer Laura Bozzay 


Ingredients 
e 3 cups flour 
e 3 teaspoons baking powder 
e 3 teaspoons salt 
e % cup melted butter 
e 1 teaspoon vanilla 


e 15 ounces condensed milk 
e 1% cup of one of the following five ingredients; 
o raisins, corn flakes, coconut, dates, nuts 
Directions: 
Preheat oven to 350 degrees Yield about 5 dozen. Combine all ingredients using only 
one of the 5 flavorings. Drop by rounded teaspoon onto cookie sheet covered with 
aluminum foil. Bake about 10 minutes. 


Mi 
d. 14 Jul 1964 
Missouri 
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Recipe Floating Island 


Ancestor Mary Ada (Woods) James 
WikiTreer Margaret Meredith 


Ingredients 
e 1% cups sugar 
e 6 tablespoons flour 
e 3 eggs separated 
e 1 teaspoon vanilla 


¢ 3 cups milk 


Directions: 

Mix sugar and flour. Beat egg yolks and add to the sugar mixture. Next, add vanilla to 
milk and then beat into sugar mixture. (Note: recipe doesn't call for this, but mother 
and | are sure she cooked this in a double boiler on top of the stove, stirring 
constantly until the mixture almost thick). Pour mixture into a baking dish. 

Beat egg whites until they are stiff and have good peaks. Using a large spoon drop egg 
whites by the spoonful on top of the custard above. 

Brown in the oven (about 5-7 minutes). 

Serve in small bowls or cups and eat with a spoon. 
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Recipe Floating Island 


Ancestor Mary Ada (Woods) James 
WikiTreer Margaret Meredith 
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Mary James 
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Margaret Meredith 
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Recipe French Vanilla Cookies 


Ancestor Dorean (Armstrong) Stuewe 
WikiTreer Kathy Zipperer 


Ingredients 

e % cup unsalted butter (8 tablespoons or 1 stick) 

e % cup shortening (See substitutions below) 

e 1% cups (6.75 ounces) powdered sugar — sifted, approximately 180 grams 

e 1 teaspoon vanilla 

« legg 

e 2 cups unbleached all-purpose flour, approximately 240 grams 

e % teaspoon salt 

e 1 teaspoon baking soda 

e 1 teaspoon cream of tartar 
Substitutions: For the shortening: | have used Crisco, all butter, probably margarine, and 
most recently, organic coconut oil. For a gluten-free version, | used King Arthur gluten-free 
flour mixture, measure for measure. Gluten-free cookies are softer and do not keep as 
well. 


| don’t come from a glorious food heritage like so many WikiTreers. | grew up in the 
United States Midwest (Ohio and Michigan) where we ate casseroles and a bunch 
of things that came in cans. Meat was cooked until it resembled a hockey-puck or 
we had some unseasoned dried-out roast of beef or pork. In my family, even brand- 
name ketchup was considered too spicy, so we used an off-brand. This cookie 
recipe was from a dear friend of my mother, Dorean Armstrong Stuewe. My mom 
originally got the recipe in the late 1960’s or early 1970’s. My dad, Charles Stuewe. 
and | were the cookie eaters and | was definitely the cookie baker. These cookies 
were considered quite unusual probably due to the use of the cream of tartar, 
which in itself was an unusual ingredient in our world. | have no idea why the 
recipe was called French, except possibly that title made it sound fancier in the late 
1960's in Midland, Michigan. 
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Recipe French Vanilla Cookies (cont.) 


Ancestor Dorean (Armstrong) Stuewe 
WikiTreer Kathy ' Zipperer 
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Recipe German Ginger Molasses Cookies 


Ancestor Otillia Woerner 


WikiTreer Laura Bozzay 


Ingredients 
e 1cup butter 
e 1% cups light molasses 
e % cup firmly packed light brown sugar 
e 4cups flour 


e 1 teaspoon Cinnamon 

e 1 teaspoon baking soda 
e 1 teaspoon salt 

e 2 teaspoons ginger 

e % teaspoon cloves 


Directions: 

Preheat oven to 375 degrees. Yield about 8 dozen round cookies. May also be cut out 
as gingerbread men. Melt butter in a saucepan. Add molasses and brown sugar. Stir 
until dissolved. Set aside to cool. Sift together dry ingredients. Add dry ingredients to 
butter mixture after butter mixture has cooled. Turn dough onto floured surface and 
knead until easy to handle. Add extra flour as needed. Place in plastic container in 
refrigerator for 2 days. Roll out chilled dough about % inch thick. Cut with gingerbread 
cutters or other cookie cutters. Bake 10 to 13 minutes. 
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Recipe Ginger Biscuits 
Ancestor Mona (Hall) Winstanley 


WikiTreer Jacqueline Brooks 


Ingredients 
e % pound self raising flour 
e % pound castor sugar 
e % pound butter 
e 3 02S syrup 


e 1 teaspoon ground ginger 
e 1 teaspoon bicarbonate of Soda 
e legg 
Directions: 
Melt butter and syrup, beat egg and mix all three together. 
Mix all the dry ingredients well and sprinkle into the liquid. Mix well until it forms a 
very stiff paste. 
Roll into small balls and place well apart on greased trays. 
Bake in a fairly hot oven 375° F/190° C or gas mark 4 for 10-12 minutes. 
This makes approximately 36 biscuits. 


| was taken as a babe in arms to my grandmother’s house about 1941 and | grew up there 
until | joined the WRAF at the age of 17%. My grandmother was born in Hull in 1893 and 
she was a great cook, she taught me to cook, sew, knit and crochet. Grandma baked her 

own bread, cakes, biscuits and made fantastic Yorkshire Puddings. Whenever she baked a 
fresh batch of bread, my Uncle and | would cut into a loaf still hot from the oven and she 
would tell us "You will get collywobbles." My favourite biscuits were her ginger biscuits, 

which she made often when | was a child. Sometimes they were crisp and crunchy, 
sometimes they were soft and chewy, depending on how long they were left in the oven. 
Either way, they were always delicious dunked in a cup of tea. 
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Recipe Ginger Biscuits (cont.) 
Ancestor Mona (Hall) Winstanley 


WikiTreer Jacqueline Brooks 


Mona Winstanley & Jacqueline Brooks Jacqueline Brooks 
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Recipe Ice Box Cookies 
Ancestor Henrietta Rebecca (Ham) Jarboe 


WikiTreer Bartley McRorie 


ICE BOX COOKIES Sera Dert-oe 
$4 cups flour 
a I teaspoon salt 
1 teaspoon soda 
1 cup butter or margarine 
2 cups brown sugar 
2 eggs 
1 cup nut meats 
1 teaspoon vanilla 
Lt cuo raisins — 


Meke into roll and chill in ice box 
overnight. Cut thin and bake. 
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Recipe Lemon Jell-O Frosted Salad 


Ancestor Donna Jean (Lambka) Kimbel 
WikiTreer Sally Kimbel 


Ingredients 
Salad Whipped Cream Topping 
e 2 boxes lemon Jell-O e % cup granulated sugar 
(3 ounce size) e 2 tablespoons flour 
e 2 cups boiling water e 1 cup pineapple juice (drained 
* 2 cups cold water from the can. Add water if 
e 120 ounce can crushed needed to get to one cup.) 


pineapple (reserve the juice, ¢ 1 egg, slightly beaten 
do not use fresh pineapple) « 2 tablespoons butter 


¢ 1 cup miniature e 1 cup whipping cream (to be whipped 
marshmallows to stiff peaks) 
e 2 large bananas e 3 tablespoons grated Parmesan 
Directions: cheese 
Salad 


Dissolve Jell-O in boiling water. Stir to dissolve completely. Stir in cold water and chill until 
partially set. The solution should be thick and syrupy to suspend the fruit evenly. 
Meanwhile, drain the pineapple, reserving the juice. Set aside to use in the topping. 

When the Jell-O has reached the right consistency (about 30-60 minutes), fold in the 
pineapple and marshmallows. Slice the bananas and add them immediately, covering them 
completely to prevent the air from causing them to turn dark. 

Pour into a 9x13 glass oblong dish. Chill until firm or overnight. 


Whipped Cream Topping 

Combine sugar and flour in a medium-sized saucepan. Stir in pineapple juice and egg. Cook 
over low heat until thick and smooth, stirring often. 

Remove from heat. Add butter. Let cool and stir in butter as it cools. Chill until cold. 

Whip the cream to stiff peaks and gently fold in the chilled mixture to retain as much 
volume as possible. Frost the gelatin mixture. Sprinkle Parmesan cheese on top. Refrigerate 
until ready to serve. 
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Recipe Lemon Jell-O Frosted Salad (cont.) 


Ancestor Donna Jean (Lambka) Kimbel 
WikiTreer Sally Kimbel 


This vintage Jell-O recipe has been part of our family for more than 70 
years and is well on its way to becoming a tradition. It comes from the 
days when Jell-O recipes included grated carrots, shredded cabbage, and 
other raw vegetables and nuts, as well as fruit. 

My mother has added quite a few recipes to the family repertoire. She 
started making this one sometime in the 1950s or early 1960s and we’ve 
been enjoying it ever since. 

Lemon Jell-O is the dish that is most requested for Christmas, 
Thanksgiving, engagement parties, weddings, funerals, and all kinds of 
other family events. It’s best to make it the day before, allowing plenty of 
time for the components to set up and cool before moving on to the next 
step. 

This dish needs real heavy whipping cream and Parmesan cheese to 
work. The subtle tangy taste of the cheese and unsweetened cream 
offset the overall sweetness. 
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Recipe Lemon Jell-O Frosted Salad (cont.) 


Ancestor Donna Jean (Lambka) Kimbel 
WikiTreer Sally Kimbel 


Donna Kimbel 
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Recipe Molded Green Salad aka "Moldy Green Salad" 


Ancestor Yvonne Mary Gregory 
WikiTreer Kate Schmidt 


Ingredients 

e 1 large package of lime Jell-O e 1 container cottage 

e 2 cups boiling water cheese 

e 1Lhalf bag of mini-marshmallows e 1 pint cream 

e 2 small cans crushed pineapple e % cup chopped walnuts 
Directions: 


Dissolve the lime Jell-O into boiling water. Stir or whisk in the mini-marshmallows. 
Add crushed pineapple and cottage cheese. (I know this is kind of vague, but it's not 
rocket science.) Beat 1 pint of cream until stiff, then fold in. Stir in chopped walnuts. 
Pour into a bundt pan (a bowl works fine, too, but it's not as pretty) and refrigerate 
until it is set. 


It's an essential part of a balanced 
Thanksgiving dinner. A spoonful of A Vheattch Bren 2 
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Recipe Molded Green Salad (cont.) 


Ancestor Yvonne Mary Gregory 
WikiTreer Kate Schmidt 
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Recipe Molded Green Salad (cont.) 


Ancestor Yvonne Mary Gregory 
WikiTreer Kate Schmidt 


My grandmother Yvonne didn't love cooking, but she had five children, so it wasn't 
really an option! She did make absolutely divine turkey gravy (her secret ingredient 
was a ton of salt) and a great pie crust. | assume she got this godawful-sounding 
recipe from some 1950s magazine. It's classic mid-century American. When | was a 
kid, | wouldn't touch it with a ten-foot pole! What kid would want to eat "Moldy 
Green Salad"? One Thanksgiving as a teenager, | tried a bite on a dare...and fell in 
love. | know it sounds atrocious, but it's truly fabulous. | can't have Thanksgiving 
dinner without it. The unhelpful recipe on the left in the attached photo is in my 
grandmother’s distinctive handwriting. The recipe on the right is an attempt by one 
of my sisters to translate it into a useful recipe. 
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Recipe Molasses Cookies 


Ancestor Crissie Myrtle (Vint) Snider 
WikiTreer Amanda Shine 


Ingredients 


1 cup granulated sugar 

1 cup shortening 

1 cup dark molasses 

1 cup cold strong coffee 
1 tablespoon ginger 

1 tablespoon baking soda 
¥% teaspoon of salt 

5-5% cups of flour 


Directions: 

Cream together sugar and shortening. Mix in dark molasses and coffee. Add ginger, 
baking soda, and salt. Add flour, until the dough is still enough to roll. Chill briefly. 
Roll, cut into desired shapes and bake at 375° F/190° C for 10 minutes. Decorate if 
desired. 
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Recipe Molasses Cookies (cont.) 


Ancestor Crissie Myrtle (Vint) Snider 
WikiTreer Amanda Shine 


For as long as | can remember, we have made Crissie Myrtle's molasses cookies as our 
gingerbread. As a child, |can remember pressing currants for eyes and buttons after 
my mother had piped on fine dots of icing. As we would bake, my mother would tell us 
stories about her grandmother, Crissie Myrtle Vint Snider. My mother remembers 
visiting her Grandma Snider's farm, and there were always molasses cookies in a pink 
depression glass cookie jar on the top of her refrigerator. Grandma Snider received that 
cookie jar from her daughter (my grandmother) for Christmas one year during The 
Great Depression - my grandma was the only one with a job and the only one able to 
purchase gifts that year. Crissie always rolled her molasses cookies in granulated sugar 
and cut them ina scallop-edged circle. 


| wish | knew when Crissie started baking these cookies, if she got them from her 
mother, if they traveled with the Vint family over the Appalachian Mountains from 
West Virginia to North West Ohio. Today, at Christmas, | bake these molasses cookies 
with my two young boys at Christmas time - we've shaped them into ninjas, bears, 
and the traditional little men. When I'm feeling particularly nostalgic, | will bake them 
ina scalloped circle and hope that one day that depression glass cookie jar - now with 
my auntie - may come to me. Perhaps one day my grandchildren will recall getting a 
cookie from the special pink glass jar in my kitchen. 
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Recipe Molasses Cookies (cont.) 


Ancestor Crissie Myrtle (Vint) Snider 
WikiTreer Amanda Shine 


SQ = 
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Recipe Noels 
Ancestor Dorothy Nellie (Walter) Pennie 


WikiTreer Laura Bozzay 


Ingredients 
e 2 tablespoons butter 
e 2 eggs 
e 1cup firmly packed brown sugar 
e 5 tablespoon flour 
e ¥% teaspoon baking soda 
e 1 cup chopped nuts 
e 1 teaspoon vanilla 


e Confectioner's sugar 


Directions: 

Preheat oven to 275° F/135° C. Melt butter in 9-inch pan on low heat. Remove from 
stove. Beat eggs slightly. In a separate bowl mix sugar, flour, soda, and nuts. Stir sugar 
mixture into beaten eggs. Add vanilla. Pour over melted butter. Do not stir! Bake 20 
minutes. Cool on racks. Cut into oblongs, dusting bottom with confectioner's sugar. 


Dorothy Walter 
b. 2 Aug 1900 


Missouri 
d. 13 Dec 1980 
Missouri 
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Recipe Peach Cobbler 


Ancestor Ruby Rosamind (Richter) Anderson 
WikiTreer Beverly Dittberner 


Ingredients 
e % cup butter 
e 1 cup Flour 
e 1 cup sugar 


e« % cup milk 

e dash of salt 

e 2 teaspoons baking 

e powder 1 quart peaches in 
Diree Vict: 
Melt the butter in a 2 quart baking dish. Make a paste of the Flour, sugar, salt, baking 
powder and milk. Pour the paste into the butter - DO NOT STIR 
Pour the peaches and syrup on top of the paste - DO NOT STIR 
Bake at 350° F/176° C for 45 min. You have to have this over french vanilla ice cream - 
or under, it's fantastic cold for breakfast too. 


My great Aunt Ruby was a 
fantastic cook. When we were 
kids, Aunt Ruby and Uncle Perry 
would visit - it was so exciting 
because that meant we were 
going to have Peach Cobbler - It 
was like the sun coming out- Aunt 
Ruby and Peach Cobbler - always a 
reliable event. 
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Recipe Peach Cobbler (cont.) 


Ancestor Ruby Rosamind (Richter) Anderson 
WikiTreer Beverly Dittberner 


Beverly Dittberner 


oe 
Ruby Anderson 
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Recipe Peach Cream Pie 


Ancestor Donna Jean (Lambka) Kimbel 
WikiTreer Sally Kimbel 


Ingredients 
e Unbaked pie shell for a 9-inch pie 
e % cup white sugar 
e 4tablespoons all-purpose flour 
e % teaspoon salt 
e 1 cup whipping cream (but not whipped) 
e 3 to 4 large fresh peaches, or 7 or 8 canned peach halves 


Directions: 

Prepare the single-crust pie shell according to your recipe or package directions, 
leaving it unbaked. Preheat oven to 400° F/204° C. 

Make the filling by first mixing the sugar, flour and salt. Then add the unwhipped 
cream and mix well to break up any lumps. Set aside. 

Peel and slice the peaches into the pie shell. Immediately pour the cream mixture 
over them to prevent browning . Lightly shake the pie to evenly distribute the cream 
and release any air bubbles. Bake at 400° F/204° C for about 35 minutes, then turn 
the oven down to 350° F/176° C for an additional 10 minutes. 

Allow the pie to cool to room temperature, then refrigerate so that it is cold before 
slicing. If there are any leftovers, refrigerate them- they make a great breakfast 


Note: | have never made this pie unless | could get good peaches for it. To my mind, 
while this pie can be made with canned peaches, it is best with fresh, fully ripe 
peaches. If you have your own home-canned peaches, that would work, or try the 
high-quality store-bought peaches that come ina jar. Also, | would not substitute for 
the cream. The filling probably won’t set up if it doesn’t have the fat content that 
heavy whipping cream has. 
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Recipe Peach Cream Pie (cont.) 
Ancestor Donna Jean (Lambka) Kimbel 
WikiTreer Sally Kimbel 
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Recipe Peach Cream Pie (cont.) 


Ancestor Donna Jean (Lambka) Kimbel 
WikiTreer Sally Kimbel 


Donna Kimbel 
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Recipe Peach Dessert 
Ancestor Ethyl Allen 


WikiTreer Deena Cross 


Ingredients 
e 1% cups graham crackers, crumbled 
e % cup butter 
e 1 cup sugar 
e 1 teaspoon vinegar 


e % cup coconut 

e 1cupcream 

e 4 egg whites 

¢ 1 cup chopped peaches 

e 2 teaspoons sugar 

e 1 teaspoon vanilla 

e % cup coconut 
Directions: 
Mix together the crackers and butter, press into a greased 8 x 12 pan. Beat egg whites 
until fluffy add vinegar beating until stiff. Gradually beat in the sugar. Spread over 
crumbs. Bake at 275° F/135° C for 30 minutes. Let cool. 
Brown the coconut and set aside. Whip the cream and add to the dish along with the 
rest of the ingredients. Sprinkle the browned coconut. 
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Recipe Peach Dessert (cont.) 
Ancestor Ethyl Allen 


WikiTreer Deena Cross 


Ethyl Allen Deena Cross 
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Recipe Pecan Fudge Log 


Ancestor Dorothy Nellie (Walter) Pennie 


WikiTreer Laura Bozzay 


Ingredients 
e 1 cup firmly packed brown sugar 
e % cup light corn syrup 
e % cup evaporated milk 
e 1% teaspoon vanilla 
e 6 ounces semi-sweet chocolate chips 


e 3 cups chopped pecans 


Directions: 

No baking required. Yields two logs that can be sliced into about 3 dozen slices. Ina 
saucepan combine sugar, syrup, and milk. Bring to a boil stirring constantly. Cook 2 to 
3 minutes after reaching full boil. Remove from heat. Add chocolate chips and 1% 
cups of the chopped pecans. Stir until all of the chocolate melts. Beat mixture with a 
wire whisk until smooth. Divide into 2 logs. Roll in remaining pecans (% cup per log). 
Wrap in waxed paper. Refrigerate 3 hours. To serve, cut into slices. 


Dorothy Walter 


Missouri 
d. 13 Dec 1980 
Missouri 
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Recipe Prince of Wales Cake 
Ancestor Mary Estella (Kirk) Robe 


WikiTreer Margaret Summitt 


Ingredients (Brown part) Ingredients (White part) 
e 1 cup brown sugar e 1 cup sugar 
e % cup butter e % cup butter 
e “” cup sour milk e % cup sweet milk 
e 2 cups flour e whites of 3 eggs 
e 1cup raisins e 2 cups flour 
e 1tsp Folger's Golden Gate (baking) e 1 tablespoon Eppley's baking powder 
soda Directions: 
e cloves Bake, in layers, at 350° F/176° C for 35 
¢ allspice min. After sections have cooled, use icing 
e cinnamon to put the cake together 


e 1 teaspoon molasses 


yolks of 3 eggs 
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Recipe Prince of Wales Cake (cont.) 


Ancestor Mary Estella (Kirk) Robe 
WikiTreer Margaret Summitt 


Mh | il \ 
argaret Summitt 


back to Table of Contents ~114~ forward to Table of Indices 


Recipe Pumpkin Chiffon Pie 
Ancestor Vina Ruth Dolores (Lowe) Mclnaney 


WikiTreer Darlene Athey-Hill 


Ingredients 
e 1 envelope unflavored gelatin 
e % cup brown sugar 
e ¥% teaspoon each of: allspice, cinnamon, ginger, nutmeg and salt 


e 3 eggs, separated 

e % cup milk 

e 116 ounce can pumpkin (about 2 cups) 
e % cup sugar (to mix with egg whites) 

e 19-inch graham cracker crust 


Directions: 

In amedium saucepan, mix unflavored gelatin, brown sugar, salt and spices; blend in 
egg yolks, beaten with milk. Let stand for one minute. Stir over low heat until gelatin 
is completely dissolved, about 5 minutes. Remove from heat and blend in pumpkin. 
Pour into a large bowl and chill, stirring occasionally, until mixture mounds slightly 
when dropped from a spoon. 

In a medium bowl, beat egg whites until soft peaks form. Gradually add sugar and 
beat until stiff. Fold into pumpkin mixture. Pour into pie crust; chill until firm. 
Garnish, if desired with whipped cream (I use real whipping cream and mix in Grand 
Marnier and served it with this and it is fabulous!). 

(Dar's note: Be sure the gelatin is dissolved or the pumpkin mixture won't solidify. I've 
had it take ten minutes to dissolve sometimes. You'll be able to see the gelatin 
‘crystals’ until they dissolve. You can always turn the heat up a little if it doesn't seem 
to be dissolving.) 
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Recipe Pumpkin Chiffon Pie (cont.) 


Ancestor Vina Ruth Dolores (Lowe) MclInane 
WikiTreer Darlene Athey-Hill 
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Recipe Raisin Spice Cake 


Ancestor Rena Isabelle (Johnson) Smith 


WikiTreer Deena Cross 


Ingredients 
e 2 cups raisins 
e 2 cups water Simmer until raisins are plump and 
then cool. 
e 1stick oleo 


e 1% cups sugar 

e 3% cups flour 

e 1 teaspoon nutmeg 

e 1 teaspoon cinnamon 

e % teaspoon cloves 

e 1 cup cold coffee 

e 1 level tablespoon of baking soda dissolved in 1 
tablespoon vinegar 

Directions: 


Simmer raisins and water and cool. Cream shortening and sugar. Sift dry ingredients 
and add alternately with cold coffee. Add the soda mixture and the raisins and 
juice. Mix well. Nuts can be added if desired. 

Bake at 350° F/176° C for 35 to 40 minutes in a greased 9x13 pan. It can be frosted 
or eaten with Cool Whip. 


back to Table of Contents ~117~ forward to Table of Indices 


Recipe Raisin Spice Cake (cont.) 
Ancestor Rena Isabelle (Johnson) Smith 


WikiTreer Deena Cross 


Deena Cross 
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Recipe Sea Foam Candy 


Ancestor Mildred G (Smee) Lambka 
WikiTreer Sally Kimbel 


Ingredients 
e 1% cups light brown sugar e 1 egg white 
e 1 teaspoon white vinegar e ¥% teaspoon vanilla 
e % cup cold water e« % cup chopped nuts 
(optional) is16 
Directions: 


Separate the egg, putting the white into a medium-sized mixing bowl. Make sure no 
yolk or other impurities get into it, which will prevent it from whipping up. In a heavy 
saucepan, mix the sugar, vinegar and water. Bring to a boil over medium heat and 
cook to 240° F/115° C. Use a candy thermometer or test for the soft ball stage using a 
small amount of the syrup in ice water. Beat the egg white to stiff (but not dry) peaks. 
Drizzle the cooked syrup very slowly into the egg white, beating constantly. Beat this 
mixture until creamy. Then add the vanilla and nuts (if using). 

When the mixture holds its shape, drop by teaspoonfuls onto a cookie sheet lined 
with waxed paper. When the candy is fully set, the pieces will still be delicate but you 
can store them in a cookie tin with waxed paper pieces between each layer. 


My grandmother made this when we were kids, usually at Christmastime. That 
was probably for several reasons: it was holiday time; outdoor activities like 
gardening were minimal; and the generally colder and drier weather conditions 
were more conducive to candy making. 

We kids usually went for the chocolate fudge first, though | did like this. It has a 
slight crust on the outside, and is creamy on the inside. What especially struck 
me, then and now, is that my grandmother would whip the egg white to stiff 
peaks using a dinner fork! She could have used a whisk or a rotary beater, or even 
an electric mixer. No. A fork! That took a strong arm!!! 

My Grandmother never used nuts when she made sea foam candy, but some 
recipes call for adding pecans, and | think walnuts would also go well with the 
butterscotch flavor. 
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Recipe Sea Foam Candy (cont.) 


Ancestor Mildred G (Smee) Lambka 
WikiTreer Sally Kimbel 


Mildred Lambka 
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Recipe Shells 


Ancestor Edvardine Pauline (Paulsen) Flamer 


WikiTreer Judy Flamer 


Ingredients 
e 1 cup real butter 
e % cup powdered sugar 
e ¥% teaspoon vanilla 
e 1% cups sifted flour (quarter at a time) 
e« % cup chopped nuts 


Directions: 
Preheat oven at 350° F/176° C. Using hands, cream the ingredients. Press into a 
madeleine pan and bake for 20 minutes until lightly brown. Roll in powdered sugar. 


My grandmother, Estelle, told me that, in Norway, cookie recipes were 
traditionally passed down from mother to daughter. Since my great- 
grandmother, Dina Flamer, had only sons, she passed down her mother's cookie 
recipes to her only daughter-in-law in America. My grandmother, having no 
respect for that tradition, gave the recipe to all her grandchildren when we 
came over to her house to make cookies for Christmas. One tradition she did 
insist upon, however, was that we mix all the dough by hand to give it the 
proper texture. | did the same when my grandchildren came over to my house to 
make Christmas cookies. Even today, | always mix them by hand. 
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Recipe Shells (cont.) 


Ancestor Edvardine Pauline (Paulsen) Flamer 
WikiTreer Judy Flamer 


Edvardine Paulsen 
b. 3 Dec 1864 


Hordaland 
d. 28 Feb 1949 
Hordaland 
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Recipe Sour Cream Drop Cookies 


Ancestor Eliza Ann (Walker) Robe 
WikiTreer Margaret Summitt 


Ingredients 
e 1 cup sour cream 
e 1 cup sugar 
e 2 eggs 
e 1 teaspoon, level, Folger's Golden Gate (baking) soda 
e Pinch of salt 


¢ 1 tablespoon lard 


Directions: 

Flavor with Folger's Golden Gate lemon or vanilla. To this recipe must be added 2 *% 
cups sifted flour. Chill at least one hour. Drop rounded teaspoonfuls about 2 inches 
(2.54 centimeters) apart on an ungreased baking sheet. Bake 8 to 10 minutes at 400° 
F/204° C. 
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Recipe Sour Cream Drop Cookies (cont.) 
Ancestor Eliza Ann (Walker) Robe 


WikiTreer Margaret Summitt 


SoA: 
y AAA) | 
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i} ]) | mM NY 
Margaret Summitt 


Eliza Walker 
b. 4 Feb 1835 


Georgia 
d. 14 Apr 1927 
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Recipe Streusel-Layered Coffee Cake 


Ancestor Buchholz-248 
WikiTreer Michelle Enke 


Streusel Mixture: 
¢ % cup light brown sugar 
« 2 tablespoons soft butter 
e 3 tablespoons all-purpose flour 
e 1 teaspoon cinnamon 
e % cup coarsely chopped walnuts 
e May add % cup raisins, if desire 


Batter Mixture: 
¢ 1% cups all-purpose flour 
e 2 % teaspoons baking powder 
e % teaspoon salt 
aM egg 
¢ % cup granulated sugar 
¢ % cup butter 
¢ % cup milk 
¢ 1 teaspoon vanilla 


Directions: 

Preheat oven to 375° F/190° C. 
Grease an 8x8x2 inch baking pan or a 9x1 % inch layer cake pan. 

Make Streusel Mixture: 

In a small bowl, combine brown sugar, soft butter, flour, cinnamon, and nuts; mix with 
fork until crumbly. Set aside. 

Make Batter: 

Sift flour with baking powder and salt. Set aside. In medium bowl with rotary beater, 
beat egg until frothy. Beat in sugar and butter until well combined. Add milk and vanilla. 
With wooden spoon, stir in flour mixture until well comingled. Turn half of batter into 
prepared pan. Sprinkle evenly with half of streusel mixture. Repeat with remaining 
batter and streusel mixture. 

Bake 25 to 30 minutes, or until cake tester inserted in center comes out clean. Cool 
slightly in pan on wire rack. Serve warm. 9 servings. 
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Index by Submitter 


Alexander, Meli 

e New Brunswick Shrimp 

Curry 

Athey, Darlene 

e Pumpkin Chiffon Pie 
Brunson, Pat 

e Drumstick Treat 

e Faux Strough 

¢ Slumgullion 
Bryant, Cynthia 

e Cornbread Salad 
Caruso, | 

e Cavatelli 
Crawford, Amy 

e Baked Corn 
Corbellani, Cristina 

e Liptauer 
Dale, Pam 

e Chicken & Dumplings 
Dittberner, Beverly 

e Carrot Cake 

e Peach Cobbler 
Enke, Michelle 

e Cucumber Salad 


e Streusel-Layered Coffee 


Cake 
Flamer, Judy 
e Shells 
Gardner, Alison 
e German Egg Noodles 
e Raw Cranberry Relish 
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abo Nia 


Gardner, Kate 

e Molded Green Salad 
Hill, Richard 

e Cheese Crisps 
Johnson, Leigh Anne 

« Meatloaf 
Karagianis, Jamie 

e Corn Chowder 
Kimbel, Sally 

e Beet Pickled Eggs 

e Lemon Jell-O Frosted 

Salad 

e Peach Cream Pie 

e Sea Foam Candy 
Kline, Star 

e Fakes (Greek Lentil Soup) 
Kuntz, Warren 

e Boston Baked Beans 
Lee, Patricia 

e Rouladen 
Liard, Danielle 

¢ Tourtiere 
Lovelace, Alexis 

e Brown Candy 

¢ Chocolate Roll 

e Shoepeg Corn Dip 
Maynard, Melissa 

e Moonshiner's Biscuits 
McRorie, Bartley 

e Ice Box Cookies 
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Index by Submitter 


Pennie, Laura 
e Anise Tea Cookies 


« Cream Cheese Cookies 
e Five-in-One Cookies 
e German Ginger Molasses 


Cookies 
« Noels 
e Pecan Fudge Log 
Robe, Margaret 
e Cabbage Salad 


e Mustard for Table Use 
e Prince of Wales Cake 
e Sour Cream Drop Cookies 


Roberts, Peter 


e Pigeon Peas & Rice 


Robinson, Azure 

e French Bread 

e Potato Salad 
Roche, Patricia 

« Lefse 
Selby, Jacqueline 

e Ginger Biscuits 
Shine, Amanda 

e Molasses Cookies 
Silva, Mindy 

e Baked Beans 

e Banana Salad 

e Divinity Candy 
Slade, Greg J 

e Christmas Pudding 


back to Table of Contents 


Smith, Deena 
e Peach Dessert 
e Raisin Spice Cake 
¢ Tuna Loaf 
Stearns, June 
e Lamb Stew 
Stuewe, Kathy 
e French Vanilla Cookies 
e Marinated Tomatoes 
Sutherland, Steven 
e Chicken & Wild Rice 
e Tin Foil Ham & Cheese Melts 
e Wilted Lettuce 
Swanson, U 
e Dill Pickles Garlic 
Tull, Margaret 
e Floating Island 
Tyner, John 
¢ Beef Roll 
Wood, Marian 
e Butterscotch Brownies 
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Alexander, Eunice Lillian 
e Chocolate Roll 
Allen, Ethyl P 
e Peach Dessert 
e Tuna Loaf 
Armstrong, Dorene 
e French Vanilla Cookies 
Brunelle, Marie-Paule 
¢ Tourtiere 
Brunson, Raymond Doyle 
¢ Slumgullion 
Bucholz, 


e Streusel-Layered Coffee 


Cake 

Burdge, Oscar Franklin 

e Marinated Tomatoes 
Cameron, Gwenne 

e Cheese Crisps 
D'Alessandro, Concetta 

e Cavatelli 
Dale, Bill 

e Chicken & Dumplings 
Estes, Edea 

e Divinity Candy 
Forrey, Edith Hazel 

e Raw Cranberry Relish 
Gregory, Yvonne Mary 

e Molded Green Salad 
Ham, Henrietta Rebecca 

e Ice Box Cookies 


back to Table of Contents 


FAA.” 


Hennager, Irene Evelyn 

e Baked Beans 
Hall, Mona 

e Ginger Biscuits 
Hennen, Annette Hazel 

e Brown Candy 
Hindman, Dorothy 

« Meatloaf 
Hollandsworth, Edith May 

e Cucumber Salad 
Johnson, Rena Isabelle 

e Raisin Spice Cake 
Kirk, Mary Estella 

e Cabbage Salad 

e Prince of Wales Cake 
Lambka, 

e Lemon Jell-O Frosted Salad 

e Peach Cream Pie 
Lowe, Vina Ruth Delores 

e Pumpkin Chiffon Pie 
Lutes, S 

e Banana Salad 
Maynard, Elbert 

e Moonshiner's Biscuits 
McCain, Dortha Ellen 

e Carrot Cake 
Margulis, Paula 

e Liptauer 
McKay, Brenda 

e Baked Corn 
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Panagakos, Constantine Stavros 


e Fakes (Greek Lentil Soup) 
Paulsen, Edvardine Pauline 

e Shells 
Peasley, Frances 

e French Bread 

e Potato Salad 
Phelps, Jane 

e Christmas Pudding 
Richter, Ruby Rosamind 

e Peach Cobbler 
Robb, Jean Archibald 

e Corn Chowder 
Roberts, Caroline 

e Pigeon Peas & Rice 
Robertson, Alice May 

¢ Beef Roll 
Rodgers, Mary Katherine 

e Beet Pickled Eggs 
Skillingstad, Johanna Elisabeth 

« Lefse 
Smee, Mildred 

e Sea Foam Candy 
Southwick, Emma Dexter 

e Boston Baked Beans 
Stearns, Elinor May 

e Lamb Stew 


mA 


Steiner, Floyda Mabel 

e Butterscotch Brownies 
Stroup, Della Mae 

e Chicken & Wild Rice 

e Tin Foil Ham & Cheese Melts 

e Wilted Lettuce 
Vint, Crissie Myrtle 

e Molasses Cookies 
Walker, Eliza Ann 

e Mustard for Table Use 

e Sour Cream Drop Cookies 
Walterm, Dorothy Nellie 

e Anise Tea Cookies 

¢ Noels 

e Pecan Fudge Log 
Wangler, Arleen Ann 

e Dill Pickles Garlic 
Wegner, Berta Augusta Johanna 

e Rouladen 
Winebrenner, Rachel Annis 

e German Egg Noodles 
Woerner, Otillia 

e Cream Cheese Cookies 

e Five-in-One Cookies 

e German Ginger Molasses 

Cookies 

Woods, Mary Ada 

e Floating Island 
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Anise Tea Cookies 
Baked Beans 

Baked Corn 

Banana Salad 

Beef Roll 

Beet Pickled Eggs 
Boston Baked Beans 
Brown Candy 
Butterscotch Brownies 
Cabbage Salad 

Carrot Cake 

Cavatelli 

Cheese Crisps 

Chicken & Dumplings 
Chicken & Wild Rice 
Chocolate Roll 
Christmas Pudding 
Corn Chowder 
Cornbread Salad 
Cream Cheese Cookies 
Cucumber Salad 

Dill Pickles Garlic 
Divinity Candy 
Drumstick Treat 

Fakes (Greek Lentil Soup) 
Faux Strough 
Five-in-One Cookie 
Floating Island 

French Bread 

French Vanilla Cookies 
German Egg Noodles 


German Ginger Molasses Cookies 


Ginger Biscuits 
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Ice Box Cookies 

Lamb Stew 

Lefse 

Lemon Jell-O Frosted Salad 
Liptauer 

Marinated Tomatoes 
Meatloaf 

Molasses Cookies 

Molded Green Salad 
Moonshiner's Biscuits 
Mustard for Table Use 
New Brunswick Shrimp Curry 
Noels 

Peach Cobbler 

Peach Cream Pie 

Peach Dessert 

Pecan Fudge Log 

Pigeon Peas & Rice 

Potato Salad 

Prince of Wales Cake 
Pumpkin Chiffon Pie 

Raisin Spice Cake 

Raw Cranberry Relish 
Rouladen 

Sea Foam Candy 

Shells 

Shoepeg Corn Dip 
Slumgullion 

Sour Cream Drop Cookies 
Streusel-Layered Coffee Cake 
Tourtiére 

Tin Foil Ham & Cheese Melts 
Tuna Loaf 

Wilted Lettuce 
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Austria 

¢ Liptauer 
Canada 

e Baked Corn 

e Cheese Crisps 

e Corn Chowder 

- Molded Green Salad 

e Tourtiere 

¢ New Brunswick Shrimp Curry 
England 

e Christmas Pudding 

¢ Ginger Biscuits 

e Ice Box Cookies 
Germany 

e Rouladen 
Greece 

« Fakes (Greek Lentil Soup) 
Italy 

e Cavatelli 
Norway 

¢ Shells 
Scotland 

¢ Beef Roll 


back to Table of Contents ~ |ABP 1 ~ back to Table of Indices 
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United States 

Anise Tea Cookies 
Baked Beans 
Banana Salad 

Beet Pickled Eggs 
Boston Baked Beans 
Brown Candy 


Cabbage Salad 
Chicken & Dumplings 
Chicken & Wild Rice 
Chocolate Roll 


Cucumber Salad 

Dill Pickles Garlic 
Divinity Candy 
Drumstick Treat 
Five-in-One Cookies 
Floating Island 
French Bread 
German Egg Noodles 


Cookies 

Lamb Stew 

Lefse 

Marinated Tomatoes 
Meatloaf 

Molasses Cookies 
Moonshiner's Biscuits 
Mustard for Table Use 
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Butterscotch Brownies 


Cream Cheese Cookies 


German Ginger Molasses 
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Noels 

Peach Cobbler 

Pigeon Peas & Rice 
Potato Salad 

Prince of Wales Cake 
Pumpkin Chiffon Pie 
Raisin Spice Cake 

Raw Cranberry Relish 
Slumgullion 

Sour Cream Drop Cookies 
Tin Foil Ham & Cheese Melts 
Wilted Lettuce 
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Index by Ancestor Birth Decade 


1830-1839 1900-1909 
e Beet Pickled Eggs e Anise Tea Cookies 
e Boston Baked Beans e Pumpkin Chiffon Pie 
e Sour Cream Drop Cookies e Corn Chowder 
1850-1859 e Christmas Pudding 
e German Egg Noodles e Floating Island 
1860-1869 e Noels 
e Shells e Peach Cobbler 
1870-1879 e Pecan Fudge Log 
e Liptauer e Pigeon Peas & Rice 
e Mustard for Table Use 1910-1919 
e Marinated Tomatoes e Raisin Spice Cake 
e Cabbage Salad 1920-1929 


Baked Beans 
Brown Candy 


Prince of Wales Cake 
Butterscotch Brownies 


¢ Beef Roll e Chicken & Dumplings 
1880-1889 e Lamb Stew 

e Ice Box Cookies e Cucumber Salad 

e Lefse e Moonshiner's Biscuits 
1890-1899 e Slumgullion 

e Chocolate Roll e Tourtiere 


Cream Cheese Cookies Molded Green Salad 
Fakes (Greek Lentil Soup) 

Five-in-One Cookies 

German Ginger Molasses 

Cookies 

Molasses Cookies 

Raw Cranberry Relish 


Rouladen 
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Index by Ancestor Birth Decade 


1930-1939 
Carrot Cake 
Cavatelli 
Chicken & Wild Rice 
French Bread 
French Vanilla Cookies 
Lemon Jell-O Frosted Salad 
Peach Cream Pie 
Peach Dessert 
Potato Salad 
Tin Foil Ham & Cheese Melts 
Tuna Loaf 
Wilted Lettuce 
1940-1949 
e Ginger Biscuits 
e Dill Pickles Garlic 
e Streusel-Layered Coffee Cake 
1950-1959 
e Baked Corn 
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